


WHEN YOU HAVE THE 
USUAL CURING TROUBLE 
TRY 


CURE 


UNIFORMITY GUARANTEED 


Fast ¢ Antioxidizing ¢ Preserving © Dependable 
Equally Effective in Sweet Pickle Cure 


and in Curing Sausage Meat 
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601 WEST 26th STREET, NEW YORK, N. Y. 


















INCREASED YIELD? 


SURE-—IT’S SIMPLE TO INCREASE THE YIELD 
WITH A NEW BUFFALO SILENT CUTTER AND 
IMPROVE THE QUALITY OF YOUR PRODUCT 
AT THE SAME TIME. 


@ Good, high yielding sausage must be of high protein value. Heat 
destroys protein value. The kind of cutting that permits a high yield 
must be cool, clean, sheer cutting with no mashing. 


Buffalo Cutters have been famous throughout the industry for their 
cleaner, cooler cutting and the New Buffalos are finer than ever. 


They cut cooler and mix more thoroughly. They operate faster on less 
power per pound of meat. They are modern, compact machines requir- 
ing a minimum of floor space. 


See the new Buffalo. Watch it in operation and you'll be convinced 
that it is the finest sausage machine ever built. 






NEW BUFFALO SELF-EMPTYING SILENT CUTTER 


Model 70B — 750-800 Pounds Capacity 
Model 65B — 550-600 Pounds Capacity 


BUFFALO 


—— 








JOHN E. SMITH’S SONS COMPANY 


50 Broadway, Buffalo 11 Dexter Park Ave., Chicago 612 Elm St., Dallas 






BUFFALO, N. Y. 


5131 Avalon Bivd., Los Angeles 
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protects the quality of ——_ 


lute and duels Distributing Stations 


Dd 
Products of the Dubuque Packing Co., Dubuque, lowa, are delivered in per- “CINCINNATI © 
fect condition because ’-DRY-ICE’’ can be depended upon to give positive COLUMBUS. OHI 
protection to meat shipments. ON ePwats 


Regardless of high outside temperatures, ‘‘DRY-ICE’’ maintains an absolute- ert 
ly uniform low temperature inside refrigerator cars or trucks. The most perish- + IND 
able products are perfectly protected—without heavy, complicated machinery Aa ee 
and with no soggy dampness and no drain pipes. Cars and trucks are free 
from excessive moisture because “‘DRY-ICE’’ vanishes into a clear, colorless NEWBUR 
gas that helps preserve color and bloom on meat. 


The fifty-five distributing points listed to the right are ready to give you com- PEO! 
plete information on this modern, economical method of refrigeration. You'll PITTS 
be pleasantly surprised at the astonishingly low cost of equipping your de- ngagine, FA. 
livery equipment for ‘‘DRY-ICE” refrigeration. Get the details! z 
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Daily Market Service 
(Mail and Wire) 


“THE NATIONAL PROVISIONER 
DAILY MARKET SERVICE” reports 
daily market transactions and 
prices on provisions, lard, tallows 
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hides, cottonseed oil, Chicago hog 
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service address The National Pro- 
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These new modern buildings comprise 


one of the most model hog killing and 
cutting plants in the country. Included 
with the latest type of equipment through- 
out is the new Tobin depilating system 
Company operates fleet of new improved 
refrigerator cars. Located in heart of 
corn-hog belt 


MEAT FOOD 


Gite) tHe Jobin PACKING CO. INC. 
FT. DODGE, IOWA 





Week Ending August 6, 1938 


JOBBERS 


Now Offered Exclusive Contracts 
to Sell Tobin Quality Meat Products 










Slightly more than three years ago the Tobin Packing Company 
opened its plant. Since that time it has acquired a national rep- 
utation for producing the finest trimmed fresh pork cuts obtain- 
able. It has steadily supplied a number of Eastern Jobbers. 


The president, for whom the company is named, has a back- 
ground of 32 years’ experience in the packing industry. He has 
built and is successfully operating three other packing plants, 
each of which has firmly adhered to a policy of manufacturing 
and selling only quality products. 


An additional building is now being finished in which will be 
manufactured quality sausage products, smoked meats, boiled 
hams, sliced bacon, canned hams, luncheon meat, pork sausage 
and other products. About August 15th the Company will be 
ready to offer a full line including fresh pork to jobbers anywhere 
in the United States. 


Franchises giving exclusive sales rights in certain territories are 
now open to jobbers for the distribution of The Tobin Packing 
Company's complete line of Pure Meat Food Products. 


Address all communications direct to 
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North Carolina’s climate, soil and nutritious grasses are particu- 
larly well suited to the raising of cattle, sheep and hogs. The 
State College program to encourage balanced farming has in- 
creased interest in live stock, and thousands of registered ani- 
mals brought into the State have markedly improved its quality. 
The poultry industry has also enjoyed a tremendous growth, with 


over 16 million chickens and turkeys raised in 1935. 


There’s plenty of room, and opportunity for profit here in the 
packing of meat products for America’s tables... and those 
tables are within easy access, for over half the Nation's popula- 
tion lives within a 600 mile radius of North Carolina. Your pack- 
ing plant will cost less to build and to operate in this moderate 
climate. Native labor is plentiful, easily trained and cooperative. 
Pure water supply—economical power—excellent shipping fa- 


cilities by rail, truck, or by water. 


Neowh 











Your request will bring carefully assembled 
facts pertaining to your particular phase of 
food packing. Write Industrial Division, Room 
98, Department of Conservation & Develop- 
ment, Raleigh. 


CAROLINA 


HOME OF 


SUCCESSFUL INDUSTRY 
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FOR PERFECTION IN HAM FLAVOR, EYE APPEAL AND TEXTURE 


NEV 


Mayer’s Special 
Seasonings for 
Summer Specialties 


Turn to cold cuts for summer 
profits. And turn to Mayer for 
seasoning formulas that assure 
success for your products. 

Write us! 


ERF 









The difference between a prize hog and a prize ham lies in the 


cure! The NEVERFAIL 3-Day Ham Cure preserves and improves 


the best qualities of the meat. 


It specifies 10% pickle added, and thereby insures a firm, salable 
product ... in which all the natural binding qualities of the meat 
are retained, so that the ham cuts smooth and clear. It always 
produces hams that are uniform in color, uniformly mild and ten- 
der. Being an aromatic flavor cure, it imparts to your product a 


unique, rich aroma, which cannot be obtained with any other cure. 


Do not allow yourself to be tempted by the prospect of greater 
immediate profits into overpumping your hams. Your reputation 


for goodness, once lost, is hard to regain. 


Users of the NEVERFAIL 3-Day Ham Cure report continued profits, 
month in and month out. Let us show you... with a demon- 


stration in your own plant ... how you can benefit. Write us! 


WE LEAD ..... others must follow! 


H. J. MAYER & SONS CO. 


6819-27 S. Ashland Ave., Chicago, Illinois 


Canadian Sales Office: 159 Bay St., Toronto. Canadian Plant: Windsor, Ontario 
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An authentic operating handbook for 


SAUSAGE 
MANUFACTURERS 


Another new book, Volume 3 of the Packer's 
Encyclopedia, has just been compiled by THE 
NATIONAL PROVISIONER in co-operation 
with leading sausage experts in the field! 





THE 

pACKER'S ENCYCLOPEDIA 
PART 3 This important volume presents the best of 
modern sausage practice, tested and proved 


formulas for sausage and all types of specialty 





products. It offers complete recommendations 
for correct manufacturing and operating pro- 


TABLE OF CONTENTS cedure, plant layout suggestions, valuable 


merchandising ideas, and a handy directory 


- 
of equipment and supplies. 
quip pp 
Chapter 
| The Sausage Manufacturing Industry . 
Il Sausage Plant Layout SAUSAGE AND MEAT SPECIALTIES is the 
be on end Als Conditioning first work of its kind on this important subject. 
anufacturing Operations 
V Cost Figuring The wealth of material between its covers and 
VIS Material . ° ‘ * 
Vil see rseiaaga , the thorough manner in which it is presented 
" Frankie will make it an indispensable aid to every 
ologna 
X Liver Products sausage maker! 
XI Mettwurst and Minced Sausage 
XII Kosher Style Products J 
XIII Foreign Style Sausage 
XIV Head Cheese, Souse, Jellied 
ad Chee PLACE YOUR ORDER NOW! 
XV Dry Sausage ° ° 
XVI Meat Loaves and Loaf Products Price Postpaid $5.00 


XVII Meat Specialties 

XVIII Cooked Hams and Corned Beef 
XIX Sausage Trouble Shooting 
XX Sausage Laws and Regulations 
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In these days, with politicians talking in figures 
of millions and billions, we feel the urge to do the 
same. 

It is amazing to note in numerals the tremendous 
amount of sausage meat that is cut and handled 
daily. Yet here is an approximation of what one of 
the many users of the new Fig. 521 “BOSS” Cutters 
has accomplished. 

At the end of March, 1937, a No. 100, 750 Ibs. 
capacity “BOSS” Cutter was installed in a large 
canning plant. In the beginning, the cutter was op- 
erated 16 hours a day, over a period of several 
weeks, without stopping at any time during this 
long cutting operation. 


Stands Up Under Gruelling Test 





This plant turns out blocks of 730 lbs. of meat 
per cutting. Figuring conservatively that they have 
been operating 10 hours per day in a 5-day week, 
for the 70 weeks they have been using the “BOSS” 
Cutter, this machine has turned out somewhere 
around 15,330,000 lbs. of sausage meat—or 670- 
24,000 Ib. carloads. 

All this without a hitch, without a stop, without 
one fault to find with the operation and efficiency of 


the cutter. 


The requirements of this plant demand the finest 
cut meat, and a standard formula is followed. It was 
found that the temperature of the finished product is 
from 7 to 10 degrees F. lower than obtained with 
another type of cutter which the “BOSS” replaced. 











IN THE “BOSS” THEY FIND Best Of Satisfactory Service 


The Cincinnati Butchers’ Supply Corporation 


Mfr. ‘‘BOSS’’ Machines for Killing, 
Sausage Making, Rendering 


FACTORY: 
1972-2008 Central Ave. 
Cincinnati, Ohio 


824 Exchange Ave., U.S. Yards, 
Chicago, Il. 





GENERAL OFFICE: 2145 Central Parkway, Cincinnati, Ohio 
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BLOG 


in Natural Armour Casings 








N arts eo 





ou can’t beat a natural 


Beef Bung casing for Bologna. A natural casing 


does a better job of keeping in the rich meat 
juices. It gives longer protection against drying 
out. And the naturally attractive appearance 
of Bologna cased in Beef Bungs defies imitation! 
Bologna never looks so good and tastes so good 
as when it comes cased in natural Beef Bungs. 

We honestly believe that Armour’s Beef Bungs 
are the finest you can buy. You will find them 


highest quality, uniformly graded for size, and 
entirely free from imperfections... always. Use 
Armour’s Beef Bungs to keep your Bologna 
fresh, firm, and appetizing for a longer time. 

Sausage manufacturers have reported to us 
savings of as much as 4c per pound on finished 
product with natural Armour Beef Bungs. 
Check your own costs—see how much natural 
Armour casings will save you. You can order 
them at your local Armour Branch. 


ARMOUR AND COMPANY 





CASING DEPARTMENT e UNION STOCK YARDS ¢« CHICAGO 
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Solution of PAINT 
Problems CUTS 
Maintenance COSTS 


ACKER interest is keen in cutting building and 
equipment maintenance costs by the use of 
paint. This is evidenced by the many letters 

on this subject received by THE NATIONAL PRO- 
VISIONER and the questions on painting policies and 
methods asked in them. 

Undoubtedly the problems and situations which 
inspired these questions are common in many meat 
plants, particularly the smaller ones in which a 
policy of “preventive maintenance” has not been in 
force. The answers, therefore, should be of value 
to packers who contemplate formulating painting 
policies. 

Some of these questions on packinghouse paint- 
ing and their answers are given here. Others will 
appear in these columns from time to time. 

“T have heard it stated on a number of occasions,” 
a packer writes to THE NATIONAL PROVISIONER, 
“that flies will not remain in a room painted blue. 
Is there any truth in this assertion? If there is, blue 
rooms might be the solution to the packer’s summer 
pest problem.” 


Solving the Fly Problem 


Naturalists tell us flies are color blind. On the 
other hand, there is some evidence that flies avoid 
blue. 

The latest information on this subject to come to 
THE NATIONAL PROVISIONER is an article by G. B. 
J. Athoe, London, England, secretary of the Incor- 
porated Associated Architects and Engineers, pub- 
lished in “Paint Manufacture.” In this article the 
author says that on a recent trip to France he had 


the opportun- 
ity to visit va- 
rious hospitals 
and clinics in 
wnich the walls 
are colored me- 









SPRAY PAINTING 


More paint is required by this method but 
the saving in labor is sufficient to make 
spray painting cheaper than brush appli- 
cation. A better job usually results when 
this type of painting is done. (Photo Binks 


° i -) 
dium blue. Spray Equipment Co 


When he _ in- 

quired the reasons for the use of this color he was 
told by architects and doctors that flies have a 
marked dislike for blue. 

“T have heard from a distinguished Dutch engi- 
neer,” he says further, “that he has built a number 
of abattoirs and factories in Denmark, and in each 
case he used bright blue for interior walls. He has 
applied the same idea to the kitchen in his home, 
with marked success in all instances, he told me.” 


Use of Blue Paint 


Several other records of good results in discour- 
aging flies by the use of blue paint are cited by this 
author. Blue paint might be tried out in the meat 
plant at small expense. There is this to remember, 
however: Blue does not have the high light reflect- 
ing characteristic of a gloss white paint. 

“We are planning to inaugurate a painting policy 
in our plant,” an Eastern packer writes, “with the 
object of maintaining our building and equipment 
in first-class condition and reducing maintenance 
costs. Any hints you can give us as to how such a 
policy should be operated will be very much appre- 
ciated.” 

Inspection of all paint surfaces should be made 


” 


tensity, foot-candle 


Light In 


_[Meta’ Window 
(6) J% 


Reinforced 
Concrete Roof 


S: Precast 
e Gypsum Tile 


LIGHT CONDITIONS IMPROVED WITH WHITE PAINT 


One coat of white paint was used over dirty surfaces. In some parts of the building lighting was increased from 5 foot-candles 
before painting to 15 foot-candles afterwards. In all portions of the plant painting materially increased the amount of light 


at least once each year, depending on 
conditions, by the plant engineer or 
maintenance man. This should be thor- 
ough so as to determine the exact con- 
dition of the paint coat in all depart- 
ments. 


Paint Records 


One packer requires a report, after 
each inspection, of the condition of the 
paint in each room in his plant. Re- 
painting is done when, in the opinion 
of the engineer, it is required. If the 
inspection reveals any evidence of paint 
failure, but repainting is not required 
immediately, the room is inspected fre- 
quently so that repainting can be started 
before extensive preparation of surfaces 
is required, 

Each room is numbered and the paint- 
ing record of it is kept on a card. On 
this is set down the room number, date 
when last painted, kind of paint used, 
name of paint manufacturer, color ap- 
plied, date of last inspection, condition 
of paint job and recommendations. 
These records have been of considerable 
assistance in determining the suitability 
of the various paints in the different 
departments. 


Painting Methods 


“TI have noticed in the articles on paint 
and painting which have appeared in 
THE NATIONAL PROVISIONER, that much 
stress is placed on surface preparation 
and methods of applying the paint for a 
good job,” a mid-western packer writes. 

“Tt has been our custom to use our 
regular plant employes for painting 
jobs, particularly our killing and cutting 
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reflected on the working plane. 


gang. We do not kill and cut every day, 
and employing the gang at painting and 
other odd jobs enables the men to get in 
more time. 

“However, the results so far as paint 
are concerned have not been entirely 
satisfactory. Do you think it might be 
advisable for us to discontinue using 
regular employes for painting and to 
employ experienced painters for this 
work?” 

The mere fact that this packer’s paint 
jobs have not stood up well may be 
due to one or a number of causes and 
not necessarily to the fact that the 
paint was applied by non-professionals. 
The paint used may not have been of a 
type and grade best suited to the con- 
ditions or may have been a cheap grade. 
Surface preparation may have been 
faulty or the paint may have been im- 
properly applied. 


Paint Selection 


This packer is located in a smaller 
community and may be purchasing his 
paint locally on recommendation of a 
paint retailer. Few paint dealers are 
familiar enough with the meat pack- 
ing plant and the particular conditions 
existing in its various departments to 
intelligently recommend the best paint 
to use in every case. 

If this packer has been relying on a 
local dealer for paint information, it is 
suggested that when he again has a 
paint job to do he get in touch with one 
or more of the larger paint manufac- 
turers, state exactly the conditions in 
the department in which painting is to 
be done and ask for advice on the kind 


and type of paint to use and for in- 
structions on how to apply it. The 
larger paint manufacturers have made 
detailed studies in meat packing plants 
and are equipped to recommend a paint 
that will stand up satisfactorily in the 
locatien in question. Instructions re- 
ceived should be followed in all details. 

The men preparing the surfaces to be 
painted and applying the paint need 
not necessarily be professional painters, 
but there should be someone in charge 
of the painting gang who is well in- 
formed on painting practices and has 
enough information on the requirements 
to secure a good job. 


Color Code for Pipes 


A smaller packer wants a color code 
for painting pipes. “What colors shall 
we use on our piping,” he writes, “so as 
to be able to distinguish at a glance 
what a pipe line carries—ammonia, 
brine, hot and cold water, etec.?” 

Any combination of colors can be used. 
The color code for piping recommended 
by the American Society of Mechanical 
Engineers is as follows: 

1.—In engine rooms which are well 
lighted and where the functions of the 
exposed pipes are obvious, all pipes are 
to be painted to conform to the color 
scheme of the room; and if it is desir- 
able to distinguish pipe systems, colors 
are to be used on the flanges and pipe- 
fitting flanges. 

2.—In other parts of the plant, such 
as boiler rooms, basements, etc. all pipes 
(exclusive of valves, flanges and fit- 
tings) except fire system, are to be 


Continued on page 23.) 
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noW IS THE TIME TO PLAN THE 
PORK SAUSAGE CAMPAIGN 


OW is the time to make plans for merchan- 
N dising pork sausage this fall and winter. The 
first frosty day—when consumers look over 
the dealer’s display to choose the attractively- 
packaged product of a competitor—may be too late. 
It takes time to design packages, produce them 
and train the packing department in their use. It 
also takes time to work out an advertising cam- 
paign which will bring the consumer to the retail 
store with the purpose of buying a specific brand 
of pork sausage. 

Operating and sales departments should work 
together in making plans for merchandising pork 
sausage. In deciding on a package, for example, the 
sales department alone might choose one with 
plenty of eye appeal and customer utility, but fail 
to recognize remediable faults which might make 
the container costly to pack or lead to high returns 
because of spoilage. The operating department, on 
the other hand, might select a practical package, 
but it might be a “shrinking violet” in the dealer’s 
case. 

Among factors to be considered in choosing a 
package for pork sausage are the following: 

1.—The package should fit the grade of product 


and the market in which the sausage will be sold. 

2.—It should have eye appeal and the ability to 
create impulse sales and win the dealer’s desirable 
display positions. 

3.—It should have three-way utility—ease of fill- 
ing and handling in the meat plant, handiness and 
good protection for the retail store, and convenience 
and simplicity for home use. 

Elaborateness in a package does not guarantee 
good sales results; in fact, it may work against the 
product. A well-thought out, simple and colorful 
package design may attract more attention than an 
elaborately-printed container which confuses the 
eye. A package from which the housewife can 
transfer the sausage to the frying pan without 
fuss and muss will be more popular than one which 
requires a family conference on ways and means 
of opening. 

Link, bulk and country style pork sausage may 
be packaged in a number of ways, and new modes 
are developed each year. During the 1937-38 sea- 
son, for example, several packers adopted a re-use 
bowl as a container for bulk pork sausage; a pull- 
out package for patties was another innovation 
which was used. 








Bulk Pork Sausage 


LTHOUGH there is a considerable 
cost advantage in favor of bulk 
sausage over link, the bulk product, in 
some areas, has been given little mer- 
chandising thought and has not gained 
its full measure of popularity. This 
may be due partially to the fact that 
some dealers make their own bulk sau- 
sage and sell it at a low price in com- 
petition with the packer’s product. How- 
ever, with a good sausage, an attractive 
package and some merchandising aid, 
the packer’s product should be able to 
get the major share of the business. 


Types of Packages 


Bulk pork sausage may be stuffed in 
artificial casings to make 1-lb. consumer 
packages. These are easily sliced into 
patties for frying by the housewife. 


Week Ending August 6, 1938 


Another popular container for pure 
pork sausage is the imprinted muslin 
bag. Such bags are lined with parch- 
ment or grease proof paper. 

In addition to the re-use bowl and the 
other bulk containers mentioned, bulk 
pork sausage is molded into rolls or 
blocks and wrapped in parchment, 
grease proof paper or transparent cellu- 
lose. Some packers put the parchment- 
wrapped blocks in a box which resem- 
bles a butter carton, except that it is 
a little larger. Bulk pork sausage, 
within certain limitations, may be 
molded into any size roll or shape of 
block which the packer believes will be 
most convenient for his customers. 


Consumer Convenience 


In this connection, the brick or roll 
commonly seen might be divided for 
conveniece in handling. To use the meat 


the housewife must either cut slices 
from the brick or mold patties. 

In the case of the brick of conven- 
tional size, the results of slicing are not 
always satisfactory. Due to the com- 
paratively large cross section of the 
brick, the housewife is likely to cut 
slices too thin, making them difficult to 
handle in the skillet and likely to break 
into small scraps. 

To overcome this, the pound brick 
might be made instead in two bricks 
of the same width and length but of 
half the thickness. The two half bricks 
could be separated with a sheet of waxed 
cardboard or individually wrapped in 
transparent cellulose or parchment. (An 
article illustrating this suggestion will 
appear in a later issue of THE NATIONAL 
PROVISIONER. ) 

Some packers form their bulk pork 
sausage into patties, running 12 to 14 to 
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the pouna, wnicn are then packed in 
cartons with parchment liners. Patties 
may be made in a number of shapes, 
and it is possible for the processor to 
give his product individuality through 
the form used. 


Processing Methods 


Processors who turn out packaged 
bulk, link and patty form pork sausage 
commonly use the same formula and 
grinder cut for all these products. 

Only fresh trimmings should be used 
for pork sausage. These may be trim- 
mings from the loin, back fat, ham butt, 
blade, shoulder or other carcass cuts, 
and should run at least 50 per cent 
lean. Many sausage manufacturers pre- 
fer a 60 per cent lean formula, while 
others use as high as 65 to 70 per cent 
lean. In general, the lean should pre- 
dominate in the mixturye, but there 
should be enough fat so that the sau- 
sage does not fry hard and tough. 

The trimmings are put through the 
1-in. plate to reduce the size, and then 
through %-, %¢- or 549-in. plate. Knives 
and plates must be sharp to cut the 
meat without hashing, and the grinder 
should be clean and cold. The pork 
must be handled rapidly and as little as 
possible in the chopping process; once 
through the grinder will make a product 
which keeps better than one which has 
gone through twice. 


Seasoning and Flavor 


Pork sausage may be seasoned with 
the following ingredients for each 100 
lbs. of meat: 

2 lbs. salt 

6 oz. refined corn sugar 
6 oz. white pepper 

2 to 4 oz. rubbed sage 

This seasoning formula may be ad- 
justed to tastes of consumers by omit- 
ting sage, or by adding such ingredients 
as 2 oz. nutmeg, 2 oz. Jamaica ginger, 
1g oz. mace or % oz. thyme. 

White pepper is generally used for 
pork sausage seasoning because black 
pepper darkens the product. 


Other Formulas 


Among other formulas sometimes 
used for pork sausage are the following: 


A 
lbs. salt 
6 oz. refined corn sugar 
oz. mild chili pepper 
0z. white pepper 
to 4 oz. rubbed sage 


B 


2 bo 


to ww 


to 


lbs. salt 

oz. refined corn sugar 
oz. ground white pepper 
s oz. ground red pepper 
38, oz. thyme 

%s oz. Jamaica ginger 

% oz. ground mace 
2 oz. rubbed sage 


Consumers in different localities have 
their flavor preferences and also their 
dislikes and the wise sausage maker 
will conform to the desires of his pub- 
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lic. It may take some research and 
testing among a cross-section of the 
public to determine just what it does 
want. But once consumer preference 
has been determined, the sausage manu- 
facturer should stick to that seasoning 
formula until there are real indications 
that a change is desirable. 


Prepared Seasonings 


Because the flavor of pork sausage 
must be “exactly right,” many packers 
have adopted the use of ready-prepared 
seasonings or specially prepared sea- 
sonings, as manufactured by reputable 
firms. The flavor imparted to the meat 
by such balanced seasonings is always 
the same. Moreover, they do not require 
the weighing and blending of seasoning 
ingredients in the sausage room. 

Bulk sausage may be packed imme- 
diately after mixing. Various devices 
may be used for molding the sausage 
into rolls, blocks or patties of the de- 
sired shapes. 


Linked Pork Sausage 


ORK sausage links, running about 

12 to the pound, are sometimes 
packed in a long and narrow carton 
with an inner wrap of parchment. Links 
are also wrapped in transparent cellu- 
lose with a cardboard backing, in pound 
and half pound units. “Window” car- 
tons are used for link pork sausage, 
and some processors have adopted a rec- 
tangular carton, with dimensions a little 
larger than the one ordinarily used for 
butter, to hold a transparent or parch- 
ment-wrapped bundle of the little pork 
links. 

Country style sausage, in an unlinked 
hog casing, is sometimes packaged in 
transparent wrap or on a fibre plate 
covered with such a wrap. 


Stuffing and Linking 


Meat for link pork sausage is taken 
from the mixer to the stuffer. The nar- 
row or medium sheep or narrow hog cas- 
ings used should be soaked in cold water 
and thoroughly chilled. They should not 
contain water. when stuffed, however, 
since this discolors the meat. 

Casings should be stuffed plump and 
full, without air pockets, and linked in 
3%-in., 4-in., 4%4-in. or other uniform 
suitable lengths to fit the package used 
and in accordance with trade custom. 
The sausage should not be allowed to lie 
around on the stuffing table after link- 
ing, but should be sprayed with cold 
water and hung on sticks. 

After spray drip has ceased, the sau- 
sage on sticks should be moved to a 
cooler at 34 degs. to chill and dry on 
the surface. There should be proper air 
circulation in the cooler. After packing 
in cartons, the sausage is held in a dry 
cooler at a temperature of not over 
36 degs. F. 

Unlinked country style pork sausage 
may contain more lean meat than the 
linked variety. The meat used in this 
sausage is also given a somewhat 
coarser cut in the grinder. 





Consumer “Follow 
Through” 


ORK sausage is usually one of the 

packer’s “leader” products, and the 
friendliness with which it is received 
by the public is important in securing 
and keeping good will for other items 
in his line. Making a quality product 
from good materials and putting it up 
in an attractive package is not enough. 
The packer should, as far as possible, 
follow his product along the distribu- 
tion line to see that it arrives in the 
consumer’s hands in appetizing condi- 
tion. 

Pork sausage is highly perishable— 
even when handled under the most ideal 
conditions and when made from fresh 
materials—so there should be no un- 
necessary delays in the progress of the 
product from the sausage kitchen to 
the consumer’s table. It does not pay 
to anticipate future needs too op- 
timistically by making up more product 
than can be disposed of within a 
relatively short time after it has been 
manufactured. 

Fresh pork sausage is stored at a 
lower temperature than most other sau- 
sage (34 to 36 degs.), and the processor 
should make sure that it is not long ex- 
posed to higher temperatures. in 
handling and delivery to stores of re- 
tail distributors. 

Fresh sausage is sometimes packed in 
boxes and then frozen for shipment to 
lumber camps and other localities not 
supplied with ice or other facilities for 
keeping it until needed. It is also shipped 
in brine solution for somewhat similar 
reasons, 


Distribution Control 


The oldest product should, of course, 
move out of the plant first. Some 
packers date their pork sausage car- 
tons or indicate in code on the package 
just when it was made. If these dates 
are used as a guide in shipping, and if 
production is in line with sales, there 
should be little difficulty in preventing 
spoilage and high returns from retail 
meat dealers. 

Both packers and retailers should be 
interested in seeing that the consumer 
gets fresh product and is not annoyed 
by having to return stale sausage. Re- 
tailers should be encouraged to stock 
only as much of such sausage as they 
ean sell within a short time, as retail 
case and cooler conditions limit the safe 
storage period. Dealers usually display 
only a small quantity of fresh pork sau- 
sage and keep the rest of their stock in 
the coldest part of the retail store’s meat 
cooler. 


Many dealers have adopted the prac- 
tice of opening each package of sau- 
sage and examining it before they pass 
it over the counter to the customer, to 
make sure they are selling fresh 
product. Some retailers pencil mark or 
punch the cartons of their older product 
whenever the packer makes a fresh de- 
livery, so that they can be sure to move 
the older sausage first. 
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Scientific Control 





Meat Processing 


Control Laboratory in the 
Meat Plant Would Save 
Many Times Its Cost 


BY JEAN E. HANACHE* 


T WOULD hardly seem necessary in 
| this day of scientific advancement to 

defend chemical and bacteriological 
control of meat processing and manu- 
facturing, or to point out the need and 
advantages of the 
research and con- 
trol laboratory in 
the packinghouse. 

Neverthe- 
less—aside from 
the larger packers 
and a number of 
smaller packers— 
the fact cannot be 
denied that meat 
packing has not 
kept in step with 
other industries in 
applying scientific 
safeguards against 
waste and loss, 
errors in processing 
and product damage and deterioration, 
and in seeking out efficient new ways 
and methods to substitute for “rule-of- 
thumb” operations, 


Why It Isn't Appreciated 


Perhaps a lack of appreciation of the 
benefits which accrue to a meat packing 
business under scientific control is the 
principal reason for packer neglect to 
install laboratories and employ chemists 
and bacteriologists, or to make full use 
of such facilities when they are in- 
stalled. 





Jean E, Hanache 


But this is not the only reason for 
this lack of progress. Important also 
are misrepresentation, lack of speciali- 
zation, a mistaken idea that research 
and control involves an expense for 
which there is no return, and a belief 
that needed scientific information can be 
secured from sources outside the par- 
ticular business. 


*Mr. Hanaché has specialized in biology, bac- 
teriology and chemistry; was biochemist and 
bacteriologist in charge in a well-known Eastern 
packing plant for 4 years; research director in 
another organization for a considerable period; 
canning supervisor for a well-known food packer, 
and has been in charge of analytical, bacteriolog- 
ical, biochemical and chemical investigations and 
supervision in various plants, covering a wide 
range of products. 


Each of these reasons .aay be dis- 
cussed. The sole purpose in doing this 
is to encourage the greater use of scien- 
tific methods by giving packers some 
facts with which they may check their 
reasons for postponing installation of 
control facilities. 


Lack of Cooperation 


The subject of misrepresentation is a 
delicate one to handle. However, it is 
one of the major obstacles to the more 
rapid application of scientific methods 
to meat packing. Misrepresentation of 
the value of chemical control strengthens 
executives’ belief in the uselessness of a 
laboratory. 

There appear to be men in some plants 
who fear their positions will be en- 
dangered if operations are brought 
under scientific control. This is usually 
a mistaken idea. The man who knows 
his job has nothing to fear from re- 
search and investigation designed to im- 
prove product quality, eliminate waste 
and loss and contribute in aiding a firm 
to secure better financial results. There 
is a place for both the scientifically- 
trained workers and the practical man 
in the meat packing plant, and there 
should be no conflict or misunderstand- 
ing between them. 


Specialization Needed 


The packer’s lack of interest has dis- 
couraged many well-trained chemical 
and bacteriological investigators from 
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LABORATORY CONTROL 


Dr. C. E. Gross, head of the analytical and 
research laboratories of John Morrell & 
Co., Ottumwa, Ia., is a leader in this field. 


entering the field of meat packing re- 
search and control. In practically all 
professional work specialization is ab- 
solutely essential. A carpenter is not 
expected to be an expert cabinet maker, 
or a ham boner to be an experienced 
sausagemaker. 

When a packer engages the services 
of a competent chemist he very fre- 
quently looks upon him principally as a 
decoration to be shown to visitors. Or 
he may consider him a miracle worker, 
capable of solving any problem that may 


SCIENCE GUIDES THE PLANT 


Scene in the Swift Research Laboratories in 
Chicago, which have been established for 
many years, and which have become a clear- 
ing house for technical information and ad- 


vice. 











CHECK AGAINST WASTE AND INEFFICIENCY 


The main job of the control laboratory is to see that quality standards are maintained. 
However, it is also a check on methods, and a safeguard against laxity, carelessness 


or inefficiency in all departments. 


It may justify its cost many times each year by 


discovering promptly conditions and practices detrimental to quality and high 
processing efficiency. This is a view in the control laboratory of Burns & Co., 
Calgary, Alberta, Can. 


be put up to him, despite lack of facts 
and data and the withholding of co- 
operation that would enable him to 
prove his full usefulness to the firm. 
It is unreasonable to expect the packing 
plant chemist to get at the facts with- 
out necessary information. 


Fear of Change 


There is another angle that hampers 
progress in the packing plant labora- 
tory. This is an unreasonable reluctance 
to change established methods and 
processes, or even to carefully consider 
all of the evidence on which the proposal 
for such a change is based. 

Opponents of research and control 
are usually responsible. It requires only 
a suggestion of change to cause them 
to use every effort to discredit the inno- 
vation. Usually their sole defense is: 
“We have been doing it the old way 
for 30 years; why change?” Weak as 
this argument is, it is surprising how 
often it is effective in discouraging 
needed improvements. 

A certain processing procedure fol- 
lowed in one plant was investigated by 
the plant chemist, and found to be ab- 
solutely wrong and detrimental to pro- 
duction of quality products. When the 
facts were called to the attention of the 
one in charge, the only reaction was: 
“We have been doing it that way for 
50 years.” Under such circumstances 
one can only wonder if time makes any 
procedure or method infallible, or if 
years render a process untouchable and 
beyond improvement. 

Other food industries have changed 
many original methods and processes, 
and have greatly improved their opera- 
tions thereby. The meat packing in- 
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dustry has many problems to be solved. 
It needs to encourage competent chem- 
ists to enter the field and to establish 
laboratory control. 


Fear of Expense 


Every business executive considers in- 
come and outgo before entering into any 
transaction or making any investment, 
for profits and losses are determined 
by these two factors. When a certain 
sum is invested it is expected the re- 
turn will be sufficient to pay the cost 
and leave a profit. 





When the packer sends a certain 
amount of fat to the lard tank he knows 
the market value of this raw material, 
what the yield of lard will be, at about 
what price the product can be sold, and 
he has the information to enable him 
to determine profit or loss. A packer 
may consider a control laboratory de- 
sirable, but he would also like to know 
what he may expect in the way of dollar 
and cents benefits from its operation. 


Dollars and Cents Value 


It is a false notion that the labora- 
tory is non-productive. It does pro- 
duce, and its savings can be shown in 
dollars and_ cents. For example, 
through the prevention of financial 
losses due to the following causes: 


1. Spoilage of large amounts of 
product from wrong or careless process- 
ing. 

2. Condemnation of product by gov- 
ernment inspectors. 

3. Purchase of uneconomical or un- 
suitable raw materials. 

4. Lawsuits due to food-poisoning re- 
sulting from contaminated or spoiled 
products, and loss of prestige resulting 
from such suits. 


How Savings Are Made 


The laboratory 
savings through: 


accomplishes these 


Making a routine check-up on all the 
products the plant turns out. 

Daily direction of certain plant 
processes, to which scientific tests can 
be directly applied. 

Testing certain purchased materials 
and giving scientific advice on purchases 
in general. 

Incidentally, an important value of all 
this is easing the executive’s mind of 
many worries. 

The chemist 


who is a competent 





NO MORE GUESS-WORK IN THE MEAT PLANT 
Rule-of-thumb processing in the meat plant is rapidly giving way to methods based on 


scientific knowledge. 


Value of scientific methods and control is not confined to the 


large packinghouses. Natural laws prevail everywhere and favor no one. Many fore- 

see a growing field of service for the chemist and the bacteriologist in the meat 

packing industry. Paul P. Aldrich, research and control chemist, Miller & Hart and 
Roberts & Oake, Chicago, at his desk in the plant laboratory. 
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THIS PACKER HAS EVERY PLANT OPERATION UNDER LABORATORY CONTROL 


Oscar Mayer & Co. established a laboratory at the Madison, Wis., plant 8 years ago under the direction of Dr. D. H. Nelson and its ac- 
tivities have grown steadily. Research has covered curing, freezing and defrosting, spoilage prevention, mold and slime control in sau- 
Plant control includes regular examination of curing pickle, sausage, canned products, 
lard, tallow, grease, meat scrap, hair, boiler feed water, sewage effluents, etc. 


LEFT.—Control laboratory; Dr. Nelson standing. RIGHT.—Research laboratory. 


sage products and improving quality of lard. 


scientist, and who is experienced in meat 
packing, can produce in still other ways. 
He can make constructive suggestions 
concerning new products and new pro- 
cedures and the elimination of old and 
inefficient ones. This is an especially 
important function in this day of mer- 
chandising progress, when the sales de- 
partment is constantly calling for new 
ideas and suggestions for new products. 


Lost Profits 


Many instances of profits that would 
have resulted had a chemist been on 
the job could be given. A certain food 
concern recently lost a huge sum, as 
well as much prestige and a large 
amount of good will, as the result of 
lawsuits. A raw material used in the 
manufacture of one of its products had 
become contaminated with a pathogenic 
organism which caused serious physical 
results among consumers. 

Had a control laboratory been on the 
job the situation would have been dis- 
covered before the infected raw ma- 
terial was used, the large amounts paid 
out in damages and for legal expenses 
would have been saved, and the firm’s 
reputation would have been safe- 
guarded. This one experience cost this 
firm a sum sufficient to pay the cost 
of a laboratory and chemist for many 
years. 

If an error in mixing sweet pickle is 
made that would prove detrimental to 
the meat cured in it, and the error is 
discovered by the chemist, should not 
the laboratory be credited with the sav- 
ing in product that would result? 


Constant Check Necessary 


But is it necessary, the packer may 
inquire, to keep a constant check on all 
processes after they have been improved 
and are considered satisfactory? The 
answer is “Yes!” As long as the human 
element is a factor there will be mis- 
takes and errors in processing opera- 
tions, and when mistakes occur pro- 
duction results will vary from the 
standards set. 


Week Ending August 6, 1938 


There are organizations set up to 
provide technical information to packers 
and other food processors. These are to 
be commended for the high-class service 
they render. But they must necessarily 
serve in a more or less general way. 
They are not in position to dig deep 
into every packer’s individual problems. 


Each Plant Has Its Own Problems 


Each meat packing plant has its 
peculiar problems. Hog carcass shrink 
in one plant, for example, will be 
greater than in another. It will take 
more steam to dry a ton of green blood 
in one plant than in another with al- 
most identical equipment. 

No packer, therefore, should depend 
on comparison with results in another 
plant for the most efficient methods and 
processes. He should plan his opera- 
tions with consideration for his own 
peculiar conditions. His problems are 


solved most satisfactorily by his own 
chemist in his own laboratory. 


“COST OF EQUIPPING A LABORA- 
TORY” will be discussed in the second 
article in this series. The third will describe 
“LABORATORY WORKING PRO- 
CEDURE?” and duties of the control chem- 
ist which will save the packer money. 


PACKERS ARE MODERNIZING 


Lykes Brothers, Inc., Tampa, Fla., 
has let contract for construction of a 
$100,000 meat packing plant. New 
plant will be built near the present 
Lykes unit. 

Weis Packing Co., Maysville, Ky., has 
installed an ice making plant and a 100 
h.p. Diesel engine for generation of 
power, and has also added a chill room 
and sharp freezer. 





PACKER USES RESEARCH FOR DEVELOPMENT 


Both control and research laboratories are maintained by Kingan & Co. for check-up 


on processing operations and development of new ideas. 


Chief chemist Virgil Rupp 


(left) is seen here making a test with microscope in the research laboratory, while his 
assistant, H. Hadley, is making another test. 
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TO PROTECT PRIVATE TRUCKS 


Packers, sausage manufacturers, 
wholesale meat dealers, renderers, live- 
stock buyers and others in the livestock 
and meat industry will be interested in 
the purposes of the National Council of 
Private Motor Truck Owners, organized 
to promote “the safe and economic use 
of highway transportation by agricul- 
ture and industry in private motor 
trucks.” 

tecognizing the widely varying sets 
of laws and regulations affecting use of 
private vehicles adopted by different 
states, and the costly difficulties these 
laws create in moving goods, particu- 
larly across state lines, representatives 
of 30 industries met in Washington, 
D. C., recently to discuss the situation. 
The meeting was marked by repeated 
declarations that extreme restrictions 
and regulations covering the use of pri- 
vate motor trucks threaten efficient 
business operations. Creation of the 
National Council of Private Motor 
Truck Owners grew out of the meeting. 

One of the initial activities of the 
organization will be to gather facts 
relative to the effect of federal regula- 
tion of hours of service and standards 
of equipment and to present those facts 
at forthcoming hearings to be held by 
the Interstate Commerce Commission. 
The council also will study laws and 
legislative proposals that might be con- 
strued as bringing private truck opera- 
tions under the type of regulations ex- 





ercised over for-hire carriers by state 
commissions. Presentations of related 
material will be made before state legis- 
latures and regulatory commissions. 


Among business and __ industrial 
groups represented at the meeting were 
the following: agriculture, bakeries, 
food products, distributors, beverage 
bottlers, manufacturers of explosives, 
cleaners and dyers, brewers, retail 
stores, petroleum, automobile manufac- 
turers, dairy products, mail order 
houses, ice cream manufacturers, live- 
stock producers and laundries. 


Headquarters of the council will be 
established in Washington. The tem- 
porary address is 366 Madison Ave., 
New York. The organization committee 
consisted of representatives of the Na- 
tional Grange, Automotive Council of 
California, International Association of 
Ice Cream Manufacturers, Mail Order 
Association of America, American Na- 
tional Livestock Association, Inter- 
national Association of Milk Dealers, 
American Bakers’ Association and 
American Petroleum Institute. 


JULY MEAT REVIEW 


Accompanying an improved demand 
from consumers for an increased pro- 
duction of meat, wholesale prices of all 
classes of meat and livestock, with the 
exception of lambs, increased slightly 





Use the New Great Lakes 


Here's a new type sausage 
marker that permanently 
labels your product...adds 
a real quality appeal ... 
gives positive identification 
of your product to the con- 
sumer, regardless of the 
size of the retail purchase. 


Result 


Attractively 
labeled qual- 
ity sausage 
that identifies 
your product to the 
consumer. 


2500 Irving Park Blvd. 


For BRAUNSCHWEIGER - LIVER 
SAUSAGE-LONG <3 BOLOGNA 


INK ROLLER BRANDER 


GREAT LAKES STAMP & MFG. CO.), Inc. 


Brander *152 Electrically 
heated, self-inking roll 
brander. 

















Method 
Sausage is 
rapidly 
branded 
when cold 
while on 
the rack or 
stick. 


Write for your free copy of the 
Great Lakes catalog! It's new, dif- 
ferent, profusely illustrated! 


CHICAGO, ILLINOIS 
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during July, says the Institute of Amer- 
ican Meat Packers in its August 1 meat 
review. Wholesale prices of dressed 
lamb declined about 9 per cent during 
the month. 

Aggregate production of meat during 
July was substantially larger than dur- 
ing the same month a year ago, and 
somewhat larger than in June. The 
greatest increase occurred in the case 
of pork, which apparently was over 40 
per cent larger than the amount pro- 
duced in July last year. Production of 
beef was estimated at about 20 per 
cent more than last July and about 10 
per cent more than in June this year. 
Little change occurred in the produc- 
tion of veal and lamb in July as com- 
pared with June, although veal produc- 
tion was well below the very heavy pro- 
duction of July a year ago. 

Market prices of the better grades of 
cattle were higher at the end of July 
than at the beginning. Prices of the 
less-finished grades of cattle did not 
show the same relative advance as the 
better grades. Market prices of hogs 
were somewhat higher at the end of 
July than at the beginning. Lamb prices 
were about the same at the end of the 
month as at the beginning. Market 
prices of veal calves advanced during the 
first part of the month and remained 
steady until the close. 

Consumption of pork and lard dur- 
ing July, the Institute estimates, was 
somewhat larger than during July last 
year and slightly greater than during 
June this year. The consumption of 
beef and veal increased substantially 
over that of June. With supplies less, 
consumption of pork was substantially 
smaller than the July average for the 
five-year period, 1929-33. Owing to the 
increase in the consumption of beef, the 
aggregate consumption of all meats dur- 
ing July was about normal. 

Prices of American hams in the 
United Kingdom changed little during 
July, and continued at levels lower 
than those here. There was a poor de- 
mand for American lard in the United 
Kingdom during the month and prices 
declined. On the Continent the demand 
for American pork and pork products 
changed very little during July, business 
in general continuing to be rather quiet. 


CHAIN STORE SALES 


Daily average sales of chain food 
stores for June were about 1% per cent 
below dollar volume for June, 1937, ac- 
cording to the U. S. Department of 
Commerce. June sales decreased about 
1 per cent from May whereas there is 
usually no change between these two 
months. Sales for the first six months 
of the year were about 3% per cent 
under sales in the like 1937 period. 

Sales of National Tea Co. for the first 
28 weeks of 1938 totaled $30,224,882, a 
decline of 12.1 per cent from $34,405,964 
in the like period last year. Volume in 
four weeks ended July 16 was $4,027,- 
115 against $4,631,958 in the correspond- 
ing 1937 period. 


The National Provisioner 
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Retailers’ Results in 


1937 Studied 


BY ROY C, LINDQUIST 


ATA on operating results in retail 
D markets presented in this article 

should prove very interesting to 
the packer salesman, and should help 
him to better serve his retailer cus- 
tomers. 


There exists a helpful and confidential 
relationship between most packer sales- 
men and the meat dealers they serve. 
Salesmen are frequently consulted for 
advice by retailers on their many store 
problems, and salesmen’s opinions are 
held in high esteem by the retailers. 

The operating data herein disclosed 
will help the salesman to answer ques- 
tions concerning the adequacy of the 
retailer’s cutting percentages or mar- 
gins, reasonableness of operating ex- 
pense items, whether the shop is doing 
enough business for the amount of help 
employed, etc. 


Results in 35 Stores 


Operations of thirty-five retail meat 
markets, located in the various sections 
of the city of Chicago, were covered in 
this study of results for the year 1937. 
The data was taken from the profit and 
loss statements of these stores, whose 
accounts were audited by the writer and 
his staff. Classifications of accounts 
were uniform, so that the operating re- 


sults were comparable for all the stores. 

Stores ranged in size from one-man 
to nineteen-man shops, with annual 
sales from $11,026 to $315,847. Aver- 
age sales per store were $55,962, or 
$1,076 per week. Eighteen stores had 
sales under $40,000 for the year and 
seventeen had sales over $40,000. Almost 
one-fourth of the entire group had sales 
between $30,000 and $40,000. 

The group included both ¢ash-and- 
carry and _ credit-and-delivery shops, 
with the former type predominating. In 
the writer’s opinion this group was 
typical of Chicago retail meat markets, 
and their operating results and ratios 
also quite typical of meat shops in the 
larger cities of the country. 


Explanation of Expenses 


Wage expense included wages of all 
employees, and also a reasonable com- 
pensation for the proprietor’s services 
rendered in buying, selling and manage- 
ment. These salary allowances ranged 
from $35 to $100 weekly, with the most 
common amounts at $45 and $50. 

Average weekly wage paid meat cut- 
ters was about $35. Although the union 
wage scale was $40 to $42.50 during the 
year, only a small portion of the men re- 
ceived the scale. 

In those instances where the mer- 
chant owned his store building a rea- 
sonable charge was made for rent and 
included in the shop’s expenses. 


Depreciation, Interest, Sales Tax 


Depreciation in most cases was com- 
puted at 10% per annum on the total 
cost of fixtures, machinery and equip- 
ment. Where these items were acquired 
at high prices prior to the depression, 
the original costs were reduced to cur- 
rent replacement costs and depreciation 
computed accordingly. 

Interest on the proprietor’s invest- 
ment or equity was not allowed for in 
expenses. 


The 3% Illinois retailers’ occupa- 
tional tax (commonly called sales tax) 
was collected as a separate item by 
about half of the stores, and the 
monthly tax payments to the state were 
made from these tax collections. In 
those shops where the tax collections 
were included in sales the total sales 
figures were reduced by the amount of 
taxes paid to the state for the year. 
In other words, the tax was eliminated 
from both sales and operating expenses 
and the net profits, as shown in the.ac- 
companying table, were the net earn- 
ings after provision for this tax. 


Comments on Table 


The accompanying table gives the 
operating results for these 35 stores for 
the year 1937, with the stores grouped 
according to the year’s volume of sales. 
The first column shows the average re- 
sults for the entire group, the second 
column shows the averages for all stores 
with sales under $40,000, and the third 
column shows the results for all stores 
with sales over $40,000 for the year. The 
markets are then grouped according to 
smaller ranges in volume, and the re- 
sults given in the next seven columns, 

Percentage figures are in terms of 
sales—that is, based on sales as 100%. 
The first column shows that the average 
gross margin (difference between sales 
and cost of goods sold) for all stores 
was 24.4% of sales. The cost of goods 
sold, therefore, was 75.6%. Total ex- 
pense averaged 20.5% and net profit 
3.9%. 


Where Sales Dollar Went 


Expressed in terms of the dollar of 
sales, the figures show that from each 
dollar received in sales the packer and 
wholesaler were paid 75.6 cents, and a 
margin of 24.4 cents was available for 
expenses and profit. All expenses took 
20.5 cents, leaving 3.9 cents as the aver- 
age net profit on each dollar of business 


done. 
(Continued on page 46.) 





OPERATING RESULTS FOR 35 RETAIL MEAT MARKETS IN 1937. 




















Average 
of all 
Stores 
Percentages to Sales 
EN aah Gudiadeedkoawonedon 24.4% 
SOD ov cesiieaiss census eeueeden 20.5 
SON EE ak bv usinaveweadsceshennsdens 3.9 
Analysis of Expense: 
Wig alele pw wawuns preweas wal akeaieerd 2.5 
ME wed.uesddeearene asst bautecamesines 1.9 
Heat, Light, Power, Water, Ice...... 0.8 
WHEE “Sar actesvewwseneessanee< 1.0 
SIE,» Gnreettae eased. Senteeees 0.9 
IE ee sctidtwasssentaweevenesne .05 
er re 0.9 
EE TE ne ee 2.0 
Sales per clerk per week.........+.-ceee $297 
Average sale transaction............... 78.0c 
Stock turnover (times per year)........ 43.4 
Average inventory (Mdse.)............- $992 
Results per pound (cents): 
Selling PrICO .ccccccccccccseccovcesece 23.2c 
GG: SEE cedsncswwsnsmeneaeecqeutes 17.6 
BOON BID cciieciccccccvvecceessee 5.6 
Total BEVORSS 200cccccccccccvcssceces 4.7 
SNE DON Savasbececccenseysdieeseens 0.9 
* 
Week Ending August 6, 1938 


All Stores All Stores Group A Group B Group C Group D Group E Group F Group G 
with Sales with Sales Sales $20,000 $30,000 $40,000 $50,000 $60,000 $80,000 
under over under to to to to to to 
$40,000 $40,000 $20,000 $30,000 $40,000 $50,000 $60,000 $80,000 $315,847 
26.0% 23.9% 27.7% 26.3% 23.5% 24.7% 28.1% 24.3% 22.4% 
23.6 19.5 24.4 26.1 22.6 23.3 21.4 19.5 17.9 
2.4 4.4 3.3 0.2 2.9 1.4 6.7 4.8 4.5 
13. 12.1 14.1 14.2 12.9 12.9 13.4 12.2 11.6 
3.2 1.5 3.0 4.9 2.7 3.0 2.1 a4 1.0 
1.2 0.7 1.6 1.3 5 | i1 0.7 0.6 0.6 
1.0 1.0 0.9 1.0 1.0 1.0 0.9 1.0 1.0 
0.5 1.0 0.4 0.4 0.7 a,8 0.6 0.7 1.2 
0.5 05 0.5 0.6 0.5 0.7 0.4 0.6 0.4 
1.4 0.8 1.4 1.3 1.4 13 0.9 0.7 0.6 
2.4 1.9 2.5 2.4 3. 2.2 2.4 2.6 1.6 
$254 $314 $247 236 $266 $289 $294 $346 $319 
66.7¢ 82.3¢ 53.3¢ 59.1e 72.1¢ 74.7% 65.9¢ 104.9¢ 86.6¢ 
40.1 44.6 
$474 $1,580 
25.0c 22.9¢ 
18.4 17.5 
6.6 5.4 
6.0 4.4 
0.6 1.0 
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Insulate Chillers, Coolers, 


and Storage Rooms with 


MEAT PACKERS have found that a sure way 
to cut refrigeration costs and assure proper con- 
trol of temperatures, is to insulate their cold 
rooms with efficient Novoid Corkboard. 


Made of pure cork—nature’s own insulation— 
Novoid effectively guards against the penetra- 
tion of both heat and moisture. Properly in- 
stalled, it provides long-life, low-cost insulation 
for all types of cold rooms where meat is handled 
or stored. 


Novoid Corkboard is structurally strong, light 
in weight, easy to erect. It is available in handy 
sizes of 12x36, 18x36, 24x36, and 36x36 inches. 
Thicknesses range from one to six inches. For 
complete information, mail the coupon today. 
Cork Import Corporation, 330 West 42nd Street, 
New York City. 


NOVOID CORKBOARD INSULATION 


SEND COUPON for FULL DETAILS 





CORK IMPORT CORPORATION 
330 West 42nd Street, New York City 


Please send me full details of Novoid Corkboard Insulation 
for meat handling and storage rooms. 


Name 





Address 








City and State 
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Four trawlers of the “40 Fathom” Fleet each 


carry 1/3 more fish—and earn 1/3 greater profits 
— because equipped with Frick Refrigeration in 
addition to the usual ice. 





Frick Refrigeration performs five distinct cool- 
ing services at the new and modern Mulberry 
“Super” Market, Macon, Ga. 





The B. and J. Saylor Co. at Reading, Penna., 
reduced their operating expenses $135 per 
month by modernizing with Frick Refrigeration. 


Let us show you what modernizing with Frick Refrigeration 
can do in your market or abattoir. A survey will likely 
reveal facts that will pleasantly surprise you. Write today to 


DEPENDABLE REFRIGERATION SINCE 





WAYNESBORO, PENNA. 


The National Provisioner 
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LESSON 2. 
Heat—What It Is 


N Lesson 1 of THE NATIONAL PRO- 
| VISIONER’S “Course on Meat Plant 

Refrigeration” the student learned 
what the thermometer is and how it is 
affected by heat. We might very logi- 
cally consider at this time, therefore, 
what heat is. 

Refrigeration deals with the trans- 
fer of heat from one medium to an- 
other. We must know, therefore, some- 
thing of the thermal (heat) properties 
of matter. 

The student will find the subject of 
heat much more easily understood if he 
will free his mind entirely from the 
thought that water has a boiling point 
and a freezing point. Boiling point 
(212 degs. F.) and freezing point (32 
degs. F.) are only relative indications 
on a thermometer scale. When we have 
this fact fixed in our minds, an under- 
standing of heat and cold—there is no 
difference, and they are one and the 
same thing—becomes relatively simple. 


Heat a Form of Energy 


Heat is a form of energy. When we 
rub the hands together they are 
warmed. They become warm because 
the act of rubbing creates heat by fric- 
tion, the result of mechanical energy. 

“Energy” may be defined as _ the 
ability or capacity to do work. 

“Work” is the changing of the motion 
or stress of matter in opposition to the 
force that resists such a change. 

Heat is a form of energy and is not 
matter or a substance. It is perceived 
only from the effects it produces. Heat 
is always in motion. Refrigeration, as 
already stated, deals with the transfer 
of heat from one substance to another. 


What Causes Heat 


Let us assume that all matter is made 
up of infinitely small particles called 
atoms. These atoms vibrate at a speed 


Week Ending August 6, 1938 


determined by the hardness or density 
of the substance the atoms form. Each 
atom is continually knocking and rub- 


bing against other atoms. This knock- 
ing, rubbing or abrasion produces heat. 

When the speed of vibration of the 
atoms becomes faster, temperature of 
the substance is increased—that is, it 
feels warmer to the touch. At very high 
temperatures the vibration of the atoms 
is violent. When the temperature is re- 
duced the vibration of the atoms be- 
comes slower, temperature of the sub- 
stance drops and it feels colder. 


No Such Thing as Hot or Cold 


There is no such thing as “hot” or 
“cold.” These terms are purely relative. 
We use them because they seem to ex- 
press a common sensation. We say a 
dog is “black,” but if we had agreed to 
call. the black dog white in the first place 
he would be “white” to us. 

We say air is warm or cold, but the 
expression has little meaning except 
as a relationship with some other con- 
dition. We might think air at 50 degs., 
blown from a unit cooler on a hot day, 
is cold. In winter, air from the South at 
a temperature of 50 degs. would be con- 
sidered warm. A cup of tea is con- 
sidered cold if its temperature happens 
to be less than body heat (98.6 degs. F.). 
On a hot day water at the same tem- 
perature would be considered warm. 


Absolute Zero 


Bearing in mind that we have for- 
gotten there are any such things as boil- 
ing point and freezing point, conceive 
the temperature to drop until the limit 
is reached—absolute zero. There can 
be nothing colder than this point, which 
is minus 460 degs. F. on the ther- 
mometer scale. At absolute zero every- 
thing above this point is heat. We have 
to travel 460 degs. up the Fahrenheit 
scale before zero is reached. 

Zero temperature is ordinarily con- 
sidered very cold, but now we know 
there are 460 degs. of heat in what we 








QUESTIONS 


For the student to answer. 
1.—What is cold? What is heat? 
2.—What is the temperature of ice? 
What is the temperature of water just 
before it changes into ice? 

3.—What are the hottest things you 
know of? The coldest? 

4.—What is sensible heat? 
heat? 

5.—When hot beef is placed in a chill 
room does it go through the latent heat 
stage? 


Latent 


OP 


call “cold.” Therefore, no matter how 
cold a substance may feel, it still con- 
tains four to five times as much heat as 
the heat above zero in a substance which 
feels warm to the touch. 

Thus—and this is very important— 
if we think in terms of heat when a sub- 
stance actually feels cold, we will have 
the fundamental conception of refriger- 
ation. 


Sensible and Latent Heat 


All of the foregoing comments refer 
to sensible heat—that is, heat that can 
be measured by a thermometer. Only 
the effects of sensible heat can be seen. 
If the heat itself could be seen, it would 
be a simple matter to understand its 
theory. 

There is another kind of heat that 
does not affect the thermometer. This 
is called “latent” heat. It might be 
termed “dead” heat. Latent heat is 
observed by a change of state of a sub- 
stance. 

When water freezes it changes from 
a liquid to a solid. During this change 
of state a certain quantity of heat is 
removed from the water. But the tem- 
perature of the water immediately be- 
fore freezing and the temperature of ice 
are the same. Boiling water and steam 
at atmospheric pressure have the same 
temperature, but a considerable quantity 
of heat is required to bring about the 
change from water to steam. 

When meat is frozen its state is 
changed. The total heat required to 
freeze water or meat—that is, the heat 
extracted—is the sum of the specific 
heat and the latent heat. 

Sensible heat, latent heat and radi- 
ant heat are manifest in their effect on 
material things. They are all the same 
heat, but the different effects have been 
given different names. 

Lesson 3 in THE NATIONAL PRO- 
VISIONER’S course on Meat Plant Re- 
frigeration will discuss ‘HOW HEAT IS 
MEASURED.” 


PLAN FOOD CONFERENCE 


A food preservation conference will 
be held October 20 and 21, 1938, at the 
University of Tennessee, Knoxville. 
Four sessions, designed to appeal to 
technical and practical men in various 
branches of the food industry, are 
planned. A number of prominent 
speakers will be heard, and the oppor- 
tunity given to meet and discuss cur- 
rent problems with them. Program is 
in charge of Mack Tucker, representing 
the Food Conference Committee of the 
American Society of Refrigerating En- 
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The ENTERING WEDGE to PROFITS 










Jamison 
Standard 
Double 
Door 


Wherever refrigeration is used, right 
doors are essential to protect profits. 
Successful plants prove that modern 
JAMISON - BUILT COLD STORAGE 
DOORS minimize loss at doorways. 
The reasons — quicker-acting 
hardware, tighter-sealing 
gasket, longer - wearing 


construction. Get free 
bulletin of specifi- 
cations today. 


BUILT DOORS 


JAMISON COLD STORAGE DO 


Jamison, Stevenson,& Victor Doors 






., HAGERSTOWN, MD., U.S. A. 


. Branch offices in principal cities 





Equipped 
with new 
resilient 











= | Oo — 


rubber 
gasket 


OR THE Meay PACKING INDUST®™ 


—an attractive binder containing reprinted articles on this 
subject which have been published in THE NATIONAL PRO- 
VISIONER—should be in the hands of every packer. In easy- 
to-understand, non-technical language, these articles tell what 
air conditioning is, the reasons why it is superior to simple 
refrigeration, and where it should be installed. Many exam- 
ples of installations now in use concretely show how the packer 
benefits. Best of all, reprints of current articles are furnished 
owners of the binder. This is more than a textbook; it is a 
continuous service, a reference file of the latest information. 


The price is only $1.25 postpaid. 








<> SOO OR ory 


THE ‘NATIONAL “PROVISIONER 
K 407 South th auth Dearborn Strat, Chicago, Minois : 


SER eee PARK 












gineers, of which Dean Willis R. Wool- 
rich of the University of Texas is chair- 
man. 


Topics to be considered include quick 
freezing, food marketing, agricultural 
aspects of the food industry and other 
current problems of interest to the food 
industry and refrigeration. Facilities 
will be offered for guests to inspect the 
laboratories of the University, where 
experimental work is being conducted, 
and other points of interest in and about 
Knoxville. On a program to be an- 
nounced later it is planned to present a 
dozen speakers on various specialties 
from different sections of the country. 


LOCKER PLANT NOTES 


A modern cold storage locker plant 
was opened recently at Bainbridge 
Island, Wash. 

Blue Bell Dairy, Twisp, Wash., is 
considering installation of cold storage 
locker department. 

Watonga Locker & Ice Co. recently 
opened 500-locker unit at Watonga, 
Okla. 

Frank Thomas has installed storage 
locker plant at Fall City, Wash. 

Walter Hefti plans to install 330- 
locker storage plant at Luverne, Ia. 

Home Ice & Supply Co., Osage City, 
Kan., is adding storage locker unit. 
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FINANCIAL NOTES PACKER AND FOOD STOCKS 


A quarterly dividend of 50 cents a 
share was declared last week by Com- 
pania Swift Internacional. The divi- 


Price ranges of listed stocks, Aug. 3, 


1938, or nearest previous date: 








_ Sales. High. Low. Close.—— 
dend is payable September 1, to share- Ww — ca ten Ans. ad 
holders of record on August 15. Awad Beater. $800 9% Si 2% 2% 

y * 2 wk De caen cece one sae eee 2 
Wesson Oil & Snowdrift has declared yeh" soo iy am aK 4% 
an extra dividend of 50 cents and Do. Pfd. .... 200 27 26% 26% 26% 
quarterly payment of 12% cents on Amer Shares -- 1) 2k we 
common stock, both payable August 26 = armour Ill. ...28,800 6% 6 6 ois 
to stockholders of record on August 15. a Er Pra. a a SP 
Kroger Grocery and Baking Co. has Rear Pest. ofa oS ae = 
declared a quarterly dividend of 40 EE Cho ee eee ee ee 
- Chick. Co. O11::11,800 “174% “17% “17% 17% 
cents, payable September 1 to share a ~~ a = a 
holders of record on August 10. Cudahy Peck. . 33 20% 19 19 20 
Procter & Gamble Co. reports net pint Nat’ Sirs. S00 “38% “884% “RBH «BG 
profit of $17,439,194 for the fiscal year Gen Foods 16 200 33, Rr rit 38% 
ended June 30, after depreciation and Glidden, Co. 11! 6600 2315 93 23% 
federal income taxes, compared with en ae °*" oan Fs e+ 4 iy me 
net of $26,803,340 in the fiscal year Gr. A&P ist Pfd. 50 122 122 122) 121 
ended June 30, 1987. Profits in 1937-38 ,,Do. New -j-. 7s $e gt IM 
were equivalent, after preferred divi- Hygrade Food. 400 2 2 2 2 
. Kroger G. & B. 8,700 17% 17% 17% 16% 
dend requirements, to $2.60 a share on Libby MeNeill.. 3,300 7% 7% 7%, s_ 
common stock, against $4.07 a share for Micke =e Se oS 8% = 3% 
the previous fiscal year. Drop in earn- Morrell & Co... 200 38% 88% a8% = 
i Nat. Tea ..... ,800 31g 3% é 3% 
ings for last fiscal year was largely due Det, SM ccmb.. aa00 Beit 55 SOSH 
to declines in raw material values, ac- |, Do. Pr. Pfd.. 930 118) 117% 1a? By 
. * OK. cee 2374 - a4 - 
cording to president R. R. Deupree. The gateway Strs...15,500 20% 19% 19% 19% 
company used about $4,000,000 of a $4,- Sai Sk « = bi 
700,000 reserve for materials and Do. 7% Pfd.. 230 100 100 100102, 
product price equalization during the ped yf "510 18% 18% "18% «18% 
year, but this reserve will be rebuilt mee, Intl -- 28% 281g 2814 28% 
‘ kK . ‘ ‘ ‘ 
when prices advance. The company at 5 \\s feather. 27 6% 6% «6% 
the close of the fiscal year wrote down ee f 10% 10% 10% 10% 
pay et: ee PUR cs ces fee fae 70 
book value of its inventory by $3,802,- Wesson oil .. 38 «4 388—~C<“<~‘SCti«OYS 
811 to $56,759,795, compared with $65,- Do. Pfd. 62% _* + 
v4 hes) os 2 


597,900 at close of previous fiscal year. 
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Solution of 
Paint Problems 


(Continued from page 12.) 


painted black or some other single, 
plain, durable color. 

3.—All fire lines (suction and dis- 
charge) including pipe lines, valve 
flanges and fittings are to be painted 
red. 


Colors Used on Other Lines 


4.—Edges of all flanges, fittings and 
valve flanges on pipe lines larger than 
4 in. inside diameter, and the entire 
fittings, valves and flanges on lines 4 in. 
inside diameter and smaller are to be 
painted the following — distinguishing 
colors: High pressure steam, white; ex- 
haust steam, buff; low pressure fresh 
water, blue; high pressure boiler feed 
lines, blue and white; salt water, green; 
oil, brass or bronze yellow; air, gray; 
municipal gas, aluminum; gas for prime 
mover, black with red flanges; fuel oil, 
black; refrigerating system, white and 
green stripes alternately on flanges with 
body of pipe black; electric lines and 
feeders, black and red stripes alter- 
nately on flanges with body of pipe 
black. 


Any colors other than these could, of 
course, be used. Whatever selection of 
colors is made, however, charts should 
be posted at various points about the 
plant telling what the various colors 
mean. 


Lighting Intensities 


A meat plant safety engineer writes: 
“Granting that a light reflecting paint 
is of value in the packinghouse for re- 
ducing accidents and cutting losses due 
to damage to products, what degree of 
illumination should be used in the vari- 
ous departments?” 

National Lamp Works of the General 
Electric Co. and the Westinghouse Elec- 
tric and Manufacturing Co. have in- 
teresting and valuable bulletins on in- 
terior illumination in which foot-candle 
recommendations for various industries 
are given. The following information is 
taken from a G. E. Bulletin: 


Commercial Interiors 


Foot Candles 
Department Recommended 
Good Practice Minimum 
Elevators 6 4 
Halls 3 2 
Offices 15 10 
Garage repair shops 15 10 
Compressor room 10 -- 
Slaughtering 8 5 
Cutting 12 8 
Cooking 12 8 
Sausage making 12 8 
Canning 12 8 
Boiler rooms 5 3 


Spray and Brush Painting 


“Can a good paint job be done by 
spray painting?” a southern packer 
asks. “‘What are the rates of application 
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with spray gun and brush? How do costs 
compare?” 

Paint applied with a spray gun should 
stand up equally as well as that applied 
with a brush. More paint is used when 
spraying is done, but less time is re- 
quired and, therefore, labor costs are 
lower. Whether or not it is cheaper to 
use a spray gun depends on a number 
of factors. Sometimes the difference is 
considerable. In other cases there is 
little difference in the cost of these two 
methods of painting. 


Comparative Costs 


The following comparative figures on 
spray and brush painting are taken 
from “Principles and Practices of Up- 
keep Painting,” prepared and published 
by the E. I. DuPont de Nemours & Co., 
Inc. 


Previously Painted Metal Roof 


Surface Paint Time of 
Area Used 1 Man 
Sq. Ft. Gals. Hrs. 
Machine 578 1.49 Wy 
Brushing 578 1.35 5% 


Results Calculated to 10,000 Sq. Ft. 


Machine 10,000 25.8 8.6 

Brushing 10,000 23.3 25.9 
Comparative Costs of 10,000 Sq. Ft. of 

Work 
Machine, 25.8 gals. paint 

@ $4.00 $103.20 
8.6 hrs. labor @ $ .90 7.74 
$110.94 


Brushing, 23.3 gals. paint 
@ $4.00 $93.20 
25.9 hrs. labor @ $ .90 23.31 


$116.51 
Combined Ceiling and Walls of Plaster 
Surface Paint Time 1 
Area Used Man 
Sq. Ft. Gals. Hrs. 
Machine 2,600 6.39 5% 
Brushing 1,000 1.75 5% 


Results Calculated to 10,000 Sq. Ft. 
Machine 10,000 24.5 20.5 
Brushing 10,000 17.5 53.3 
Comparative Costs for 10,000 Sq. Ft. 
Machine, 24.5 gals. paint 


@ $4.00 $98.00 
20.5 hrs. labor @$ .90 18.45 
$116.45 
Brushing, 17.5 gals. paint 
@ $4.00 $70.00 


53.3 hrs. labor @ $ .90 47.97 


$117.97 

In a lengthy study on spray painting 

it was found that mechanical painting 

required approximately 40 per cent more 

paint but gave quite good hiding with 

one coat, while brushing required 160 

per cent more labor and gave poor hid- 
ing with one coat. 


Watch Classified page for good men. 








Use this POWERS regulator combined with dial thermom- 


eter on your ham cooking regulator vats. 


To adjust reg- 


ulator simply turn adjustment handle until required 


temperature shows on dial thermometer. 


Thermometer on top correctly indicates temperature of 
water in the vat and the regulator automatically controls 
the steam supply to the vat—accurately keeping the tem- 
perature just where you want it=at all times. 


No OVE R or UNDE R heating. No more shrinkage. Insures 


Write now for prices and 30-day test offer. THE POWERS 
REGULATOR CO., 2725 Greenview Ave., CHICAGO. Offices 
in 47 cities—See your phone directory. 





Powers Dial 
Adjustment Noll 
Regulator with Dial 
Thermometer —~ 


Strainer 


wher 


Steam Supply 


U Thermostatic 
— Bulb 


Powers 
Steam Trap 








SUTHERLAND for CARTONS 


America’s forernost meat packers recognize Sutherland’s ability to produce top quality pack- 
ages. The illustrated cartons were manufactured for the Jacob Dold Packing Co., Buffalo, N.Y. 














EARN more 
by LEARNING more! 


“PORK PACKING” contains the answers to all pork packing 
problems. This 360 page operating manual discusses the best 
tested methods for getting results . . . lists practical, tested ways 
of overcoming all the various difficulties encountered in everyday 
operation. PORK PACKING definitely increases your worth to 
your company and puts you in line for that next ‘break’ in your 
department. Why not send in that order today and be ready? 





CONTENTS 


Buying, Killing, Handling Fancy Meats, Chilling and Refrigeration, 
Cutting, Trimming, Cutting Tests, Making and Converting Pork Cuts, 
Lard Manufacture, Provision Trading Rules, Curing Pork Meats, 
Soaking and Smoking, Packing Fancy Meats, Sausage and Cooked 
Meats, Rendering Inedible Products, Labor and Cost Distribution, 
and Merchandising. 
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407 South Dearborn St., Chicago, Illinois 
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BUYER'S 


to new machinery, equipment and supplies 


erty 2 





SELF-LOCKING SAUSAGE MOLD 


A wire sausage mold in one piece and 
without loose part or pins has recently 
been perfected by the United Steel & 
Wire Co., Battle Creek, Mich. The im- 
portant feature of this mold—the self- 
locking device—is shown clearly in the 
accompanying illustration. This lid 
lock, it is stated, will stand much more 
pressure than the mold ever will be sub- 
jected to in the meat or sausage plant, 
thus obviating any possibility of the lid 
coming open during processing. 





NO LOOSE PARTS TO GET LOST 


Wire sausage mold in one piece, without 

pins or loose parts. Self-locking device is 

easily and quickly operated and cannot be 

opened accidentally during processing op- 
eration. 


Mold lid can be opened and closed 
quickly and easily, speeding up opera- 
tions and cutting labor costs. Mold is 
fabricated by electric welding and is 
made from both stainless steel and 100 
per cent tin dipped basic wire. 


DEXTER FOLDER MOVES 


After August 1, 1938, executive and 
general sales offices of Dexter Folder 
Co. will be located at their manufactur- 
ing plant located at Pearl River, N. Y. 
New York sales office and wire stitcher 
division will be located at 830 West 
42nd st., New York City. Service and 
parts division for New York also will 
be located in the same building. 


Week Ending August 6, 1938 


SILENT CUTTER IMPROVEMENT 


John E. Smith’s Sons Co., Buffalo, 
N. Y., announce additional improve- 
ments in the new Buffalo silent cutter. 
Opening and closing of the emptying 
device is now done by air, eliminating 
the old-style hand lever and cable. It is 
claimed that the new method is faster 
and easier. The mechanical construction 
is simplified with fewer points of wear. 


NEW STEELSTRAPPING TOOL 


A new automatic seal-feed tool for 
quickly applying 5%” and 4” steelstrap 
to heavy shipments, including skid loads, 
has been developed by Acme Steel Co., 
Chicago. Designed for easy operation, 
one lever tensions while the other seals 
the joint and cuts the strap from the 
coil without waste. The tool is simple 
to handle. Although of different design 
this new tool, known as the Acme No. 2 
steelstrapper, is the companion to the 
No. 1, which is made to handle strapping 
in widths of 4”, %” and 1%”. 

The automatic seal feed feature, 
which is exclusive with Acme, saves the 
time of applying seals by hand. Seals 
for the new No. 2 are furnished in clips 
of fifty; and an equal number of steel- 
straps can be applied before reloading 
the seal magazine. Another advantage 
is the unlimited strap takeup for maxi- 
mum tension. The tool can be used on 
the side of a package, on top, or mounted 
to a conveyor for fast-moving produc- 
tion lines. 


LINK-BELT CHAIN DRIVES 


Link-Belt Company announces that 
William W. Bond has been appointed 
Western sales manager of the positive 
drive division, with headquarters at the 
Dodge plant in Indianapolis, to suc- 
ceed G. Howard Burkholder, deceased. 
Mr. Bond has been in the company’s em- 
ploy since 1911, first serving in the en- 
gineering department at the Phila- 
delphia plant. For the last 15 years he 
has been engaged in the sale of roller 
chain drives. Ralph S. Dyson, for many 
years manager of stock silent and roller 
chain drives through distributors, will 
also head up roller chain sales to dupli- 
cate machinery manufacturers. Mr. 
Dyson entered the company employ in 
1899, 


Ask THE NATIONAL PROVISIONER for 
“Air Conditioning” — An information 
service for the meat processor, 


New Literature 





Making Brine (NL 476)—The Lexate 
Process of Making Brine presents an- 
alyses of brine processes, installations 
which have been made and the adapta- 
bility of this method. It is a 28-page 
brochure of information.—International 
Salt Co. 


Commercial Refrigeration (NL 478)— 
A four-page folder setting forth the 
objectives of the Natienal Electrical 
Manufacturers Association, with brief 
comment on_ refrigeration—Carrier 
Corp. 


Bonded Built-Up Roofs (NL 463).— 
This book has been revised to include 
information on latest types of built-up 
roofing, and contains 40 complete de- 
tailed specifications on J-M Built-Up 
Roofs. There is also a newly organized 
table of condensed  specifications.— 
Johns-Manville. 


Steam-Jet Ejectors (NL 467).—A de- 
scription of single and double element 
steam-jet ejectors.—Worthington Pump 
& Machinery Corp. 


Deep Well Turbine Pumps (NL 477)— 
Twenty-page booklet profusely illus- 
trated gives a pictorial understanding 
of deep well turbine pumps. Brochure 
presents an informative discussion of 
the subject—The Deming Co. 


Concrete Floor Repairs (NL 442).— 
A 4-page folder describing an improved 
product which may be applied by any 
workman and may be colored to match 
any floor by the addition of mineral 
pigment.—Flexrock Co. 


Package Engineering (NL 462).— 
Theme of this book is the scientific ap- 
proach used by manufacturers to solve 
the packaging problems. It is illustrated 
throughout with cuts showing the actual 
achievements of packaging engineers. 
—Hinde & Dauch Paper Co. 





To obtain information on new trade 
literature mentioned in THE NATIONAL 
PROVISIONER, write: 


Editor THE NATIONAL PROVISIONER: 


without obligation, publications 
(Give key number only): 


Please send, 
listed below 








THERE 1S somETHING 


NEW---°° 


UNITED’S SAUSAGE 
MOLD 


IT’S NEW .. . UNITED'S sausage mold that will open with 
the pressure of one finger yet will positively not open in proc- 
ess. Accidental opening of the mold is avoided by the ad- 
dition of a simple, positive locking device which has no “‘trick”’ 
parts to get out of kilter. Locking device is fastened to the 
mold so that the result is one single unit, device cannot 





come loose, it’s there for the 


life of the mold. fF 
ALL STEEL - ALL WELDED | fs 
| 


Molds are of the famous UNITED 
All Steel—All Welded one piece 
construction, no pins or loose 
parts, every intersection of the 
wires is welded leaving no un- 
sanitary cracks or crevices. 
UNITED Molds are manufac- 
tured in two styles: stainless steel and 100 percent tin dip; and two models: one with 
and one without new locking device. 





PAT. APPLIED FOR 


Write today for illustrated folder 


UNITED STEEL & WIRE COMPANY, "mith 








Conditions Changed 


























IN 1938 IT’S PIMIEXO! 


Not only does Powdered PIMIEXO cost less because 
it goes further but the price per pound on present mar- 


ket is also less .. . . a double economy! ECONOMY 


The distinctive sweet flavor comes from the pulpy 
“meaty” structure of the pod. This provides an in- 
comparably rich full flavor found only in PIMIEXO. 


Being powdered exceedingly fine, PIMIEXO spreads FLAVOR 


evenly without speckling, thus maintaining the natural 
color and attractive appearance of your sausage prod- 


“0 COLOR 


Fortunately, PIMIEXO is made from American grown 
products and there has been a good crop this year re- 
sulting in a plentiful nearby supply. Safeguard your 
requirements against an advancing spice market by 
ordering now. Prompt shipments from our nearest 
distributing point. 


Chili Products Corporation, vr. 










































for J wt 
1841 E. 50th St. 520 N. Michigan Ave. Q 
ge gl bate m0 E LOS ANGELES, CALIF. CHICAGO, ILLINOIS 
WIENERS Seley ens 1a... 4 
CHILI AND BEANS EW CARLBERG CO, 215 Pershing Rd, Ks 
CHILI CON CARNE EBELING-COFFEE -I1ALL, 807 M & M 3id 
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Pork and Lard Markets 


ARD futures market at Chicago had 
an easy tone this week, although 
values steadied a little at midweek to 
close on Thursday at 10 to 20 points 
under the previous Friday. 


After a fairly steady weekend, lard 
opened sharply lower on Monday with 
weakness in corn and cotton oil. The 
market rallied Tuesday, in spite of 
lower hogs and cotton oil, as seven mar- 
kets stocks report showed an increase 
of only 1,709,000 lbs. Speculative short 
covering was a steadying influence on 
Wednesday, but was offset by action of 
grains and oil. Prices were a little 
lower on Thursday in dull trade. Rather 
heavy hog runs and quiet cash trade 
were depressing influences. 


Cash lard in tierces was quoted at 
8.60 nominal on Thursday and loose 
lard at 7.95 nominal; refined in tierces 
was 10%c. 


Market was barely steady at New 
York but trade was fair. Prime western 
was quoted at 9.05@9.15c; middle west- 
ern, 9.05@9.15c; New York City in 
tierces, 8% @8%c, tubs, 8% @9c; re- 
fined continent, 9@9%c; South Amer- 
ica, 94@9'%c; Brazil kegs, 94 @9%e, 
and shortening in car lots, 10%c, 
smaller lots, 11c. 


Hocs 


Hog market at Chicago was sharply 
lower during the past week with the 
high point the top of $10.00 on Friday 
and Monday. Thursday’s low top of 
$9.60 was 65 cents under the high of 
$10.25 paid on July 26. Receipts were 
fairly large and average weight at Chi- 
cago for first four days of week was 
over 290 lbs. Average price was down 
to $8.03 on Tuesday and Wednesday. 


EXPORTS 


North American lard exports for 
week ended July 23 totaled 2,142,997 
lbs. and bacon and hams 5,869,898 Ibs. 
Spot lard was quoted on Thursday at 
Liverpool at 47s 6d and A. C. hams at 
98s. 


CARLOT TRADING 


Trading on a carlot basis was rather 
slow at Chicago during the past week. 
The market’s easy tone was due, how- 
ever, to lack of interest on part of buy- 
ers, rather than any pressure of offer- 
ings. Offerings were generally made 
around the market with most green 
product quoted lower than on previous 
Friday. Losses on green regular hams 
ranged up to “ec, with 10/16 quoted at 
18%c and 16/22 at 18%c; S. P. regu- 
lars and boilers were steady. Bids for 
green skinned hams were under the 
market with list showing “4 to %e de- 
clines. 


Week Ending August 6, 1938 





Demand for light green picnics was 
somewhat slack and prices were lower; 
heavier kinds were steady to a little 
lower. Cured picnics were unchanged. 
Green and cured bellies, lighter weights, 
declined %c on the week, while heavier 
were only off %c. D. S. clear bellies 
were % to %c lower; September belly 
futures were quoted on Thursday at 
10.30 asked, or off 45 points from previ- 
ous Friday. Cash bellies were quoted 
Thursday at 10.62% nominal. Inquiries 
continued slow on fat backs and market 
was easy. 


FRESH PORK 


Fresh pork backed up on the Chicago 
market this week with hot weather; 
sellers were inclined to force product in 
face of lack of interest among buyers. 
Movement was slow and all averages of 
loins were sharply lower; 8/10 were 
quoted at 20%c against 23%c on previ- 
ous Friday. Boston butts showed a de- 
cline of about 1%c; skinned shoulders, 
boneless butts and spareribs were also 
lower. General selling tone was uneven 
on Thursday with local accumulations 
having a depressing effect in spots. 


BARRELED PORK 


Chicago quotations on barreled pork 
were unchanged on the week. Demand 
was fair and market steady at New 
York with mess quoted at $22.37% per 
barrel and family at $23.25 per barrel. 


SAUSAGE MATERIALS 


Fresh regular pork trimmings were 
sharply lower at Chicago and showed 
signs of distress; regulars were quoted 
Thursday at 8%c. Lean trimmings were 
spotty and slow at le declines. Cheek 
meat and pork livers were also lower. 


(See page 37 for later markets.) 


CHICAGO PROVISION STOCKS 


Stocks of meat and lard on hand in 
Chicago are reported as of Aug. 1: 


July 31, June 30, July 31, 
1938. 1938. 1937. 

Pork, Dele, ..... 23,373 25,479 13,919 
P. 8S. lard, Ibs. .70,227,517 68,250,271 101,341,427 
Other lard, Ibs.. 4,284,858 3,920,331 4,127,516 
D. S. cl. bellies’. 8,127,688 8,362,498 14,694,604 
D. 8S. rib bellies’, 1,245,312 = 1,083,638 1,112,043 
Ex, sh. cl. sides 400 200 1,100 
D. 8S. fat backs, 

TO. ccscceqes 4,200,743 3,865,583 2,360,214 
D. S. shidrs, Ibs, =: 135,101 125,991 14,452 
S. P. hama, Ibs. 4,645,634 6,618,853 11,826,856 
8. P. sknd. hams, 

rere Tere 14,261,828 15,966,144 24,063,131 
S. P. bellies, Ibs.18,185,228 15,048,692 17,782,156 
8. P. picnics and 

8. P. Boston 

shidra, Ibs. . 4,078,699 4,399,473 3,588,921 
8. BP. shidrs, Ibs 20,000 18,000 11,000 
Other cut meats, 

Ibs . sees 8,610,850 9,234,809 6,996,208 

Total cut meats, 

Ibs, .,.....58,521,483 65,623,881 82,450,685 


‘Made since Oct. 1, 1087. 


MEAT STOCKS CONTINUE LOW 


Record low meat stocks were reported 
from the seven large packing centers 
for August 1, 1938. Meat cuts declined 
more than 14,000,000 Ibs. during the 
month in spite of considerable increase 
in the hog kill. Lard stocks showed a 
slight increase during July. All stocks 
are low when compared with a year ago. 


Stocks of regular and skinned hams 
were only about 60 per cent of those 
on hand on August 1, 1937, and about 
80 per cent of those on hand on July 1, 
1938. Total pickled meat stocks were 
nearly 35,000,000 lbs. less than a year 
ago, dry salt stocks 4,000,000 lbs. and 
lard stocks 30,000,000 Ibs. less. 


Pickled picnics and dry salt fat backs 
were the only meat cuts in larger sup- 
ply than a year ago. 

This preliminary report would seem 
to indicate that stocks for the country 
as a whole will show further decline, 
and that the small supplies on hand are 
being drawn upon regularly to supple- 
ment current production, which is con- 
siderably higher than it was a year ago. 
Prices of all livestock and meats are 
lower, but are well in line with con- 
sumer buying power, which would seem 
to assure continued good outlet. 


Stocks at Chicago, Kansas City, 
Omaha, St. Louis, East St. Louis, St. 
Joseph and Milwaukee, on July 31, 1938, 
with comparisons as especially compiled 
by THE NATIONAL PROVISIONER: 


July 31, June, 30, July 31, 
"38, Ibs. °38, lbs. "37, Ibs. 
Total S. P. 
meats ....... 75,968,660 90,085,638 110,520,710 
Total D. 8. 
meats ....... 29,207,081 28,412,741 33,193,241 
Other cut meats. 14,871,140 16,178,613 12,083,364 


Total cut meats.120,046,881 134,676,992 155,747,315 


P. B. Bap. .ccce 80,513,108 78,948,314 110,168,442 
Other lard...... 10,388,267 10,242,570 10,998,850 
Total lard...... 90,901,375 89,190,884 121,167,292 
S. P. regular 

BAUS .ccccces 11,149,308 14,707,312 23,600,933 
S. P. skinned 

BAERS cececces 25,434,541 29,767,306 45,365,675 
S. P. bellies.... 31,638,198 36,832,297 34,481,549 
S. P. pienics.... 7,611,888 8,674,723 6,522,548 
D. 8S. bellies.... 18,608,693 18,465,327 26,317,871 
Db. S. fat backs. 10,033,454 9,396,266 5,648,818 


U. S. INSPECTED HOG KILL 


At 8 points for the week ended July 
29, 1938, compared: 


Week Cor. 
ended Prev. week, 

July 29. week 1937. 
CRICABO ..ccccccccccccces 67,961 49,790 48,579 
Kansas City, Kansas..... 21,473 19,374 8, TTT 
OmmaRa .nccccccsececcees 17,689 13,208 8,108 
St. Louis & East St. Louis 40,758 42,621 26,941 
Sows Clty ...cccccccccce 13,85 12,021 6,889 
BR. GORRMM cccccccccccees 10,944 8,156 3,177 
MR, TOR wadeaccceccccues 26,900 28,286 14,393 
N. ¥., Newark aud J. C.. 33,959 28,853 23,353 
Metad ncceaccccccaceces 232,629 202,307 140,168 
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But you can cut down wasteful, expensive shrink- 
age! Use Ford Charcoal Briquets in your smoke- 
house. They’re prepared charcoal with less than 
2% moisture. Consequently, they give off a dry 
heat which lowers the moisture content of meat 
with less heat than ordinarily used, and so with 
less drip of fat cells. 

Ford Charcoal Briquets have approximately 












They're nearly pure, compressed carbon. Their 








j 


\ | 
PRECIOUS WEIGHT DRIPPING AWAY! 


high efficiency more than offsets any false economy 
offered by other lower priced but actually less 
efficient fuel. 

They give uniform heat—the result is always 
predictable. Sparkless and flameless, they produce 
an even, satiny finish increasing eye appeal. 

You can appreciate the many advantages of 
this prepared fuel only through a demonstration. 





double the value of unprepared charcoal. t Sir) You are welcome to a free demonstration in 


your own smoke-house. Write today. 





FORD CHARCOAL BRIQUETS 


FORD MOTOR COMPANY BY-PRODUCTS DIVISION DEARBORN, MICHIGAN 








We can show you how to make 


TENDER HAMS 


The PRESCO PROCESS for the manufacture of Tender “Ready to Eat” Hams and 
Callies is the result of our careful and painstaking research. 
Now, by using the PRESCO PROCESS with 





PRESCO il PRESCO 
PICKLING °° 
SALT T PUMP 





PICKLE 














You can benefit by our experience 


We will be happy to instruct all users of PRESCO PICKLING SALT and 
PRESCO PICKLE PUMPS in the employment of the PRESCO PROCESS. 


THE PRESERVALINE MANUFACTURING CO., BROOKLYN, N. Y. 








Page 28 


The National Provisioner 





+e RAW a> 


. 


+ oO mMnodeota oO 


7 | 








Hog Cut-Out Results 


OTH hogs and fresh pork were on 

lower price levels during the week 
just ended and cutting values were less 
favorable than a week ago when hog 
prices averaged considerably higher. 
Hog prices dropped this week in spite of 
smaller receipts and steadily declining 
stocks of meat in storage. Warm 
weather throughout the country was be- 
lieved to be a strong factor in the slow 
pork markets, and marketing of new 
crop light hogs lacking finish was an 
added factor weakening the live hog 
market. 


Receipts at eleven markets during the 
four day period totaled 171,000 head, 
which was 24,000 less than a week 
earlier but 63,000 more than a year ago. 
The increased supply of light hogs at 
Chicago ran largely to grassy and un- 
finished offerings. 


Top price at the close of the week at 
$9.60 was 40c under the previous week’s 
top. High top of $10 was made on the 
opening day. On the fourth day of the 
period good and choice 190 to 230 lb. 
averages sold from $9.40 to $9.60; 240 
to 260 lbs., $9.10 to $9.40 and heavy 
butchers $8.25 to $8.85. Good light sows 
sold at the close at from $7.25 to $7.70. 
Packing sows continued in large supply 
and comprised approximately 40 per 
cent of the runs at Chicago during the 
period. 


Owing to the wide variation in hog 
quality, it is important that a close 
check be kept on yield as considerable 


losses can be involved in crediting 
higher yields to hogs than they actually 
produce. The yields given in the test 
on this page apply only to good, firm, 
well-finished butcher hogs. 


U. K. BUYS MORE PROVISIONS 


U. S. lard comprised over 83 per cent 
of all lard imported into the United 
Kingdom during June and U. S. hams 
represented almost two-thirds of re- 
ceipts in that month, according to A. J. 
Mills & Co., London, England. British 
imports of lard and hams in May were 


as follows: - 
June Moy June 
1938 193: 1937 
M Ibs. M Ibs. M Ibs. 
Fe S| er 13,089 14,152 6,466 
SNES onscncanenns 15,718 17,281 14,475 
U.. ©. BOMB .c cveseovsce 4,663 4,821 3,230 
AT DAMS cccccccccceee 7,087 7,541 7,110 


Imports of U. S. lard in June were 
about a million pounds under May and 
total British lard imports also decreased. 
Receipts of American hams showed a 
slight decrease from May during June, 
while bacon imports from this country, 
totaling 141,000 lbs., were under May 
but much above June, 1937. 


MEAT AND LARD EXPORTS 


Exports of pork, bacon and lard 
through port of New York during week 
ended August 5, 1938, totaled 370,485 
lbs. of lard and 60,500 Ibs. of bacon. 


MAY LARD MOVEMENT 


Estimated production and consump- 
tion of lard from federally inspected 
slaughter during May, 1938, compared: 


May, Apr., May, 
1938. 1938. 1937. 
Production, M Ibs........ 81,023 74,908 50,732 
Storage beginning of 
ee ee 121,890 121,316 209,444 
Storage end of month, 
TE. FOR cencrapecvaceess 123,581 121,890 194,477 
Exports (refined and 
neutral), M Ibs........ 20,340 15,508 13,603 
Apparent consumption, 
Ecce secsarsaeesese 992 58,826 52,096 
Per capita consumption, 
b wd gee e0ngeees aeons 0.45 0.45 0.40 


CANNED MEAT EXPORTS 


Exports during June, 1938, were: 





Quantity, 

Exports Ibs. Value. 
Gases Beek ..csevovccoeesves 81,503 $ 26,264 
Canned Geek ..ccccccccsococce 627,979 229,142 
Canned sausage ..........+++. 88,321 22,822 
Other canned meats........... 85,381 16,523 

Dotal ccccccccececsccceccece 883,184 $294,751 


In addition to the above, 1,040,513 Ibs. 
of canned meats were shipped to insular 
possessions, canned sausage constituting 
the largest single item. Hawaii took 
the bulk of the total shipped. 


LARD AND GREASE EXPORTS 


Exports of lard from New York City, 
week of July 30, 1938, totaled 490,397 
lbs.; tallow, none; greases 211,000 Ibs.; 
stearine, none. 









































HOW SHORT FORM HOG CUTTING TEST RESULTS ARE FIGURED 
(Hog prices and product values based on Toe NaTIONAL PROVISIONER DaILy Market Services, cutting 

percentages taken from actual tests in Chicago plants.) 

Per Cent Price Value Per Cent Price Value Per Cent Price Value 
live per per cwt. live per per cwt. live per per cwt. 
wt. Ib. alive wt. Ib. alive wt. Ib. alive 

180-220 Ibs. 220-260 Ibs. 260-300 lbs. 

Ce ee 14.00 18.5 $ 2.59 13.70 18.4 $ 2.52 13.50 18.1 $ 2.44 
SONI inecichgsdi axeh inrkco-avciasailtota aera ela 5.60 13.8 BL | 5.40 12.9 -70 5.10 11.0 .56 
NS UUNEED. ciccccccameceececwns 4.00 18.9 75 4.00 18.9 -75 4.00 18.9 -75 
SA TH TOP 56h 0 sins bawrwmowes 9.80 20.3 1.99 9.60 18.0 1.73 9.10 15.0 1.37 
OE ee ere 11.00 16.3 1.79 9.70 15.0 1.46 3.10 14.0 44 
a ee ere ee nee Seas 2.00 11.0 .22 9.90 10.0 .99 
EE. 0s Siva ciacnsindin Oe-eae-Sa 1.00 6.8 07 3.00 7.0 B+ | 5.00 7.1 .36 
UE HI TOWED. 6 ng-5 sc dks ee cawne 2.50 7.4 19 3.00 7.4 .22 3.30 7.4 25 
I i ace widcauae soatenche 2.10 7.7 16 2.20 Von 16 2.10 TT 16 
eS ee ee eee 12.40 7.9 .99 11.50 7.9 91 10.20 7.9 82 
ID xx ak Ok mares ccaia scenes 1.60 11.5 18 1.60 11.5 18 1.50 11.5 17 
Aree 8.1 .24 2.80 8.1 .23 2.70 8.1 22 
Feet, tails, neckbones............ 2.00 ose ak 2.00 es 2.00 ies ll 
UE MI I oc a veces asa die eon 87 ‘ 37 ; OT 
TOTAL YIELD AND VALUE... $10.20 $ 9.77 $ 9.01 

Cost of hogs per cwt........... $ 9.67 $9.49 $ 8.83 

COMGOMIMOTIONS  6o.ccccccceecess .05 .05 .04 

Handling & overhead.......... .76 .65 .56 
TOTAL COST PER CWT ALIVE $10.48 $10.19 $ 9.43 
TOTR VAUD os6cccvnceseces 10.20 9.77 9.01 

Be WP ON nh 05k co Seossdes 28 42 42 

NE BOE iean WeNeS Pes eess .56 $ 1.01 $ 1.18 














Week Ending August 6, 1938 
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PRAGUE POWDER 


Registered U.S. Patent Nos. 2054623, 2054624, 2054625, 2054626 


PRAGUE POWDER PICKLE 
DEVELOPS A HIGH COLOR 
PUMPING PICKLE 


“PRAGUE PICKLE” is effective. 
Its Absorption Creates Immediate 
Cure and High Color Fixation. 
You will find the marrow.in the 
bone more quickly cured by the 
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ere 

Y use of PRAGUE POWDER pump- 
, ing pickle. Pump carefully. Have 
arteries cut long. 





THE SAFE, FAST CURE 


Meets B. A. I. Requirements 


A Cold Pack Under Patented Method 
GRIFFITH'S. 18 Ma] - HAM PRESS 


AIR PRESSURE 
to force ham in can 







Order cans 
to fit ham 


An Idea 


GRIFFITH’S “Short-Time 
Cure” is made possible by 
Immediate Pickle Contact 
in the Capillary System. The 
“BIG BOY PUMP” gives a 
gentle, yet positive, pressure 
and drives the rich, colorful 
pickle to the farthest part of 
the ham. You can eliminate 
shrinkage. Ask GRIFFITH. 


Let us reason together! 
If Canned Hams can replace the old style Boiled Hams and save 
shrinkage, why not? Ask GRIFFITH. 


THE GRIFFITH LABORATORIES 


1415-31 West 37th St., Chicago, Illinois 


Eastern Factory and Office: 35 Eighth St., Passaic, N. J. 


Canadian Factory and Office: 1 Industrial St., Leaside, Toronto, 12, 
Ontario, Canada 
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HERE'S A QUICK, EASY way ro 


Clean 


HOG TROLLEYS 





A soak and short boil in a solution tank made 

up with Oakite Composition No. 37 will more 
effectively and completely remove grease, oil and 
dirt from hog trolleys than when raw alkalies 
are used. 


If you employ the spray method, then charging 
solution tank with Oakite Composition No. 37 
will give you far superior results than heretofore. 
Tests have proved this. 


Without obligation, send for details of these and 
other packing plant cleaning operations described 
in recently issued DATA SHEETS. Write today. 


Manufactured only by 
OAKITE PRODUCTS, INC., 20A Thames St., NEW YORK, N. Y. 
Branch Offices and Representatives in All Principal Cities of the U.S. 


OAKITE 
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REDUCE YOUR 
Card on shortening 
PACKAGING COSTS WITH THESE 


PETERS Lackaging MACHINES 


TO SET UP AND CLOSE YOUR CARTONS 











After cartons are filled, this JUNIOR 

This JUNIOR Model Machine sets Model Machine avtomatically 

up 35-40 lard or shortening cartons closes 35-40 lard or shortening car- 

per minute .. . requires one operator tons per minute ... requires no oper- 

oe adjustable for a wide range of ~ . +. adjustable for a wide range 
zes, of sizes. 


SENIOR Model Machines also ilable to set up and close 50- 
60 cartons per minute. 


Send us the size cartons you desire to handle and we will promptly 
recommend equipment to meet your requirements. 


PETERS MACHINERY CO. 


4700 Raveriswood Ave. Chicago, Il. 
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PORK PRODUCTS EXPORTS 


Exports of provisions originating in 
the United States and Canada from 
Atlantic and Gulf ports: 

















Week Week Nov. 1, 
ended ended 1937 to 
July 30, July 31, July 30, 
1938. 1937. 1938. 
PORK. 

To bbls. bbls. bbls. 
United Kingdom ........ eoee eves 100 
Continent ....cccccccccee eee paws 364 

Total .cccccccccccccose cece cove 464 

BACON AND HAMS 
M ibs. M lbs. M Ibs. 
United Kingdom ........ 5,317 423 122,326 
Continent ..ccccccccscces 50 valee 2,254 
West Indies .....cccccee cece ccce 590 
B. N. A. Colonies........ 3 eeee 66 
Other Countries ......... wens sees 62 
DEORE cccccescccceceees 5,370 423 125,298 
LARD. 
Mibs. MlIbs. M Ibs. 
United Kingdom ........ 1,963 1,473 109,096 
Continent ........... ee ee 6,780 
Sth. and Ctl. America 2,914 
West Indies ..... 6,563 
. N. A. Colonies 16 
Other Countries .... 84 
Total cccccccccccccees 1,473 125,453 
TOTAL EXPORTS BY PORTS. 
Bacon and 

Pork, Hams, Lard, 

From bbls. Mibs. M lbs 
Meow Zeek ..ccccccccccce oes 243 490 
BOOUEE. cocccccvecescceees eos 18 20 
New. Orleans ..........+- sane 176 
oar 5,106 1,456 
TIGNES ccccccccccscccece 3 1 
Total Week ........se0- 5,370 2,143 
Previous bag Atneveadian 2,412 2,939 
2 weekS AGO... .ccccccccs ° 49 2,479 
Cor. w ook e087 2806 se 0use ——— 423 1,473 


SUMMARY NOV. 1, 1937 TO JULY 30, 1938. 


1937- _y 1936-1937. 
ee Se Perr 54 
Bacon and Hams, M Ibs...... 125,298 92,279 
Lard, Mi WB... .ccecscccsvccocs 125,453 80,843 


MEAT IMPORTS AT NEW YORK 
For week ended July 29, 1938: 








Point of Amount 
origin. Commodity. Ibs. 
Argentina—Canned corned beef............ 23,12 
Brasil—Jerke@ beef .cccccccccsccceccccece 5,730 

Canned Vea] ccccccccccccccccceccce 72 
BOGE OXtEACE 2. cccccccccccccccccces 24,976 
Canada—Fresh chilled pork cuts 5,773 
‘resh frozen ham. 21,116 

—Sweet pickled butts. 9 
—Fresh frozen beef cut 81,018 
—Smoked bacon ...... oa 2,17 
Cuba—Fresh frozen beef cuts.............. 451 
ooked sausage in tins............. 81 
Czechoslovakia—Cooked ham in tins....... 43,423 
Denmark—Cooked ham in tins............. 17,839 
France—Liverpaste in tins.............+..- 2,915 
Ee TE WBiccccccccceesdvensces 132 
—Canned minced pork.............. 141 
Germany—Smoked sausage ...........5-+5 551 
—Smoked ham .........:-ceeeeeee 802 
Holland—Cooked ham in tins.............. 8,635 
—Smoked sausage ......--..ee00ee 550 
a GRON BOM scccocveccccccwcecce 3,387 
—Dry salt pork bellies............ 14,653 
Hungary-—Cooked ham in tins............. 79,963 
—Cooked picnics in tins........... 23,487 

—Smoked sausage ............665 441 
Italy—Smoked sausage ........e00-eeeeeee 12,056 
—Smoked ham .....eeceesecececcecees 2,267 
—Smoked DaAcon ......eeeeeceeccecees 906 
Lithuania—Cooked ham in tins............ 11,820 
—Cooked picnics in tins.......... 6,175 
Poland—Smoked bacon .........++eeeeeeees 27,830 
a=EEG GRIS BONED. co ccccccsscccesese 65,149 
—Sweet pickled butts.............. 13,353 

—Spiced ham in tins............... J 

—Cooked ham in tins............... 463,612 
—Cooked pork butts in tins......... 9,216 
—Cooked picnics in tins............ 54,563 
—Cooked pork loins in tins.......... 13,490 
—Luncheon meats in tins........... 18,288 
—Liverpaste in tins............+..- 1,578 
‘ooked sausage in tins............ 1,502 
Rumania—Cooked ham in ting............. 15,979 
—Cooked pork a Be MR ck cccee 2,037 
—Smoked sausage .............+%+ 4,825 
—Cooked giealas “ CBB. cccccccces 625 


Week Ending August 6, 


FUTURE PRICES 


SATURDAY, JULY 30, 1938. 











Open. High. Low. Close. 
LARD— 
July . 8.67% 8.70 8.67% 8.72%b 
Sept. ... 8.80 8.82% 8.75 8.75ax 
Oct. - 8.87% 8.90 8.80 8.80ax 
NOY.. one dives es ‘ 8.75ax 
Dec. ... 8.72% 8.75 8.60 8.60 
Jan . 8.65 8.67% 8. aa 8.57% 
Mar. . 8.72% —s 8.62 t- = 
BOT cco cscs eos ‘ 
— BELLIES— 
aro ces eae 10.75n 
Sept. ...10.50 10.50 10.27% 10.27%b 
MONDAY, AUGUST 1, 1938. 
LARD— 
Sept - 8.52% 8.62% 8.52% 8.52% 
Oct. - 8.62% 8.70 8.60 8.62%%-60 
Nov o: e208 in owns 8.60ax 
Dec. - 8.52%-50 8.57% 8.45 8.47% 
Jan. . 8.52% 8.55 8.47% 8.47ax 
Mar. . 8.60 8.60 8.50 e.58i 
May ... 8.55 8.57% 8.55 8.57%4b 
CLEAR BELLIES— 
Sept. .oo cece cove 10.27%b 
TUESDAY, AUGUST 2, 1938. 
LARD— 
Sept. ... 8.45 8.65 8.45 8.65 
Oct. ... 8.50 8.70 8.50 8.70b 
Nov. esse esse eae 8.65b 
Dec. 8.40 8.60 8.40 8.60 
Jan. ... 8.42% 8.57% Saat 8.57%4b 
Mar. .. seis — 8.42 8.60b 
May eee eoee 8.65b 
CLEAR BELLIES— 
Sept. ...10.25 10.82% 10.25 10.32%b 
WEDNESDAY, AUGUST 3, 1938, 
LARD— 
Sept . 8.67% 8.671 8.57 8.60ax 
Oct. . 8.77% 8.77 8 ere 8.67%ax 
Nov er oat 8.65ax 
Dec . 8.70-67% 8. 70 8.52% 8.55ax 
Jan . 8.70 8.70 8.55 8.55ax 
Mar - 8.77% * 11% 8.60 8.60ax 
May cco cece 8.70b 
CLEAR BELLIES— 
Sept. ...10.40 oe 10.40 
THURSDAY, AUGUST 4, 1938. 
LARD— 
Sept . 8.60 ons 8.60b 
Oct. . 8.65 8.67 % 8.65 8.67% 
Nov. . -aee oes 8.60ax 
Dec. ... 8.5 8.55 Het 8.55b 
Jan, ... 8.52% 8. om 8.52 8.57% 
Mar. ... 8.55 8.60 8.55 8.60b 
BD 00% sees vee 8.70ax 
CLEAR BELLIES— 
Sept. ...10.30 10.30ax 
FRIDAY, AUGUST 5, 1938. 
LARD— 
Sept. .. 8.65 8.65 8.60 8.60ax 
Oct - 8.72% 8.72% 8.67% 8.67%ax 
Nov secs re ne 8.57%ax 
Dec 8.60 8.60 8.52% 8.5244b 
Jan 8.55 eons soe 8.55ax 
Mar. wae 70 62% 8.57% 8.57}ax 
May ee eees 674eax 
CLEAR BELLIES— 
Dept. «co cece eoee eooe 10.15ax 


Key—ax, asked; b, bid; n, nom.; —, split. 


GERMAN HOGS AND LARD 


Top hogs at Berlin for the week of 
July 20, 1938, were quoted at $18.45 
against $17.34 the previous week and 
$17.81 at the same time a year earlier. 
Lard in tierces at Hamburg was priced 
at $10.72 per cwt. against $10.35 the 
previous week and $13.95 at the same 
time last year. 








CASH PRICES 


Based on actual carlot ween Thursday, 


ugust 4, 
REGULAR HAMS. 
Green. *8.P. 
SbKGagecedesadiecweNe 19 19 
[ere ee 18 io” 
7 He Wb 0sC06¥0.64099500 008 18 19 
Rec ar oecie ei auee Sue 18% 19 
10. is BARES ccccccsscceses 18% 
BOILING HAMS. 
Green. *S.P. 
STD  cccccccceseeseseteens 18 19 
MEM Seendeoccunsuvdeesods 18 18% 
SE since anin's ¢comueewuawe 18 18% 
PP : ocenncevesvacns 18% cee 
16-22 Range ....ccsccrccee 18 eevee 
SKINNED HAMS. 
Green *8.P. 
BEE Sesiéccctwneeveseeenas 20 20: 
ME Sows 00.0406 Kee06ece-ews 20 20 
DEED 6'06-00t00cerecoorseonae 20 20 
4 jabsnnes cdeaneebecwes Bu 7 
. Seale Tr 1 1 
\ Serre ee 16 ing 
SEE Svecesccecccvesesonss 14% 16 
eed wv 00049.0004 0eeceeewe 13 15 
CC een 12 15 
30 Sl Win eceneteskscnecvns 11% 14% 
PICNICS. 
Green. *s.P. 
B'S vv cessiedeonseeesdanee 14% 15 
rr ee 13 14 
SP. scnonccocseqeuneusdes 11% 12% 
SI ob04-000s040004000000s 10% 11 
BREE cccevcsccccecscvecens 10 11 
Short Shank ec over. 
BELLIES. 
(Square cut seedless) 
Green. *D.C 
DD ccncennihbatspenmaet 17 17% 
Rr i ore 13% We 
BED v0.0 0.00000 stone veeowes 
BE. Svee et esnubecesnecuns 16 16% 
WN eerie oceeskueiesess 14% 15 
BOGE ccvovccoccceccocecess 14 14 
*Quotations represent No. 1 new cure. 
D. 8. BELLIES. 
Rib. 





7 
i 
1% 
8 
a 
8% 
Extra Short Clears......... 35-45 10n 
Extra Short Ribs........... 35-45 100 
Regular Plates .........+++ 6- 8 9 
Clear Plates ......s.sseeees 4-6 7 
Jowl Butts ......cccscceee 8% 
Green Square Jowls........ 10% 
Green Rough Jowls......... 8@ 8% 
LARD. 
Prime Steam, cash.........s.sseeeeeeeeeeee 8.600 
Prime Steam, loose... ......--eeeeeeeeeeeeee 7.950 
Neutral, in therce®.........-eeeseeeeeeeees 10. 
Raw Leal .ccccccccccccccccccecvccescccccce 8. 





CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
week ended July 30, 1938, were: 

Week Previous Same 
July 30. Week. Week '87. 
14,976,000 17,736,000 16,787,000 
. 89,574,000 47,252,000 34,460,000 
Seetseaee 2,400,000 2,527,000 8,202,000 
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Cured meats, lbs... 
Fresh meats, lbs.. 
Lard, Ibs. 





Stedman 


2stiss GRINDERS 
Cut 


(Gente 


SECURE more uniform grinding of packing 
house by-products—save power — reduce 
maintenance expense. Instant accessibility 
saves cleaning time. Nine sizes: 5 to 100 
ELP., capacities 500 to 20,000 Ibs. per hour. 
Write for catalog No. 302. 


STEDMAN'S 


FOUNDRY & MACHINE WORKS 
504 /ndiona Ave eaten a8. 



































Sizes and types to meet every 
requirement, Write for Bulletins. 


MITTS & MERRILL power, labor. Low 


Builders of Machinery Since 1854 
1001-51 5S. Water St., Saginaw, Mich. ity. 





COOKING TIME REDUCED 


3 to 2 By Grinding 
in the 
M&M HOG 


CUTS RENDERING 
Costs 


Grinds fats, bones, 
carcasses, viscera, 
etc. — all with equal 
facility. Reduces 
everything to uni- 
form fineness. Ground 
product gives up fat 
and moisture content 
readily. Saves steam, 


operating cost. In- 
creases melter capac- 











BY-PRODUCTS MARKETS 


Chicago, August 4, 1938. 

By-products markets are quiet with 

prices largely nominal. Sellers inclined 

to hold as no great volume of product is 
pressing on the market. 


Blood. 


Blood market quiet. Sales during the 
week ranged from $2.75@3.00 with 
weakness toward the close. 

Unit 
Ammonia. 
Unground .$2.75@2.85 


Digester Feed Tankage Materials. 
Market quiet at quoted prices. 
Unground, 11 to 12% ammonia. . .$2.85@2.95 & 10c 


Unground, 6 to 10%, choiee 


quality @3.25 


Liguid stick “= @1.85 


Packinghouse Feeds. 


Market for packinghouse feeds steady 
at quoted prices. 


Carlots, 

Per ton 
Digester tankage meat meal, 60% bg @45.00 
Meat and bone scraps, 50% . . @ 45.00 
Kaw bone-meal @35.00 
Special steam bone-mea! ‘ @45.00 


Bone Meals (Fertilizer Grades). 
Bone meal market continues firm at 
quoted prices. Limited quantity avail- 
able. 


Per ton 
Steam, ground, 2 & 50 “or a@24.50 
Steam, ground, 2 & 26 @23.00 


Fertilizer Materials. 


Fertilizer materials market quiet. 


Per ton. 
High grd., tankage, ground, 
SEED Ge crcicovecesévcccecsve $ 2.50@ 2.65 
Bone tankage, ungrd., low pr., 
BOE UE ce cccvececveccssecesceccess @W.00 
BONS TE cc cccteeciccssescedvicsnes @ 2.50 


Dry Rendered Tankage. 


Crackling market shows fairly wide 
price range. Some product moved at low 
end of range and two cars sold at 67 4c. 


Hard pressed and expeller unground, 


ey He Girt 86csevnndnceness $ 60@ .65 
Soft pred. pork, ac. grease & qual- 

ls, MOND Sweba6brd+ow edn peuentonnson @42.50 
Soft pred. pork, ac. grease & qual- 

Bs GED wsercctesuccccecnevewenees @32.50 


Gelatin and Glue Stocks. 


Gluestock markets quiet and nominal. 


Per ton. 
ID, 3. ccs cp ewbe weenie . .$18.00@20.00 
Sinews, pizzles shale ald 16.00@17.00 
Cattle jaws, skulls and knuckles..... 18.00@ 19.00 
Hide trimmings Te TCre -. 12.00@13.00 
Pig skin scraps and trim, per Ib., Lc. 4@ 5e 


Horns, Bones and Hoofs. 


Market for horns, bones and hoofs 
continues quiet. 
Per ton 
$35.00@ 60.00 
ccecee ° a@30.00 
Junk bones ....... pcdeine eae 16.00 
(Note—foregoing prices are for mixed carloads 
of unassorted materials. ) 


Horns, according to grade.. 
Cattle hoofs, house run... 


Animal Hair. 


Hog hair market continues quiet. 


Coil and field dried hog hair............. 14%c@2e 
Processed black winter, per Ib............ 2%c@4ec 
Cottle Gwitehss, GRMN... .ccccceccccccces 14%4c@2e 





*Ac ording to count. 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY. 


Ammoniates. 
Ammonium sulphate, bulk, per ton, 
basis ex-vessel Atlantic ports Au- 
gust 1938 to June 1939, inclusive. . .$26.75@ 28.00 
Blood, dried, 16% per unit.......... @ 3.10 
Unground fish scrap, dried, 114% am- 
_ ao a o 


monia, 15% .b. fish 

PEE Acivacwek Cuninks«soeGeewmeme 3.25 & 10c 
Fish meal, foreign, 11144% ammonia, 

, | @ ea S EP eae @ 44.00 

I on nok. s wont acgnutviaen @44.00 


Fish scrap, acidulated, 7% ammonia, 
3% A. P. A., f.o.b. fish factories. . 
Soda nitrate, per net ton: bulk, 


2.75 & SOc 


BETS cv cccceusrs peepee seems e682 @27.00 
in 200-lb. bags, August............. @28.30 
in 100-Ib. bags, August....... @29.00 


Tankage, ground 10% ammonia, 10% 

i te, iy NEMA: cance natn eve a elelictroleeas 3.25 & 10¢ 
Tankage, unground, 10-12% ammonia, 

15% B. P. L., _ Ee ee re 3.00 & 10¢ 


Foreign bone meal, steamed, 3 and 50 
ee, Se GO i cad daa ceedene x @23.00 

Bone meal, raw, 4%% and 50%, in 
Se ae ae 


aenaee @27.00 
Superphosphate, bulk, f.o.b. Balti- 


more, per ton, 16% fat. @ 8.00 
Dry Rendered Tankage. 
50% unground ... aimee @67 4c 
(0% unground ...... ‘ @70c 





Yours for Bigger Grease Profits 








A ground or hashed product materially re- 
duces cooking time. A clean product pro- 
duces a higher quality grease. Accomplish 
both by using a “Velvet Drive’ Combiac- 
tion Hog and Washer 
as Ulustrated; or a 
similar combination of 
Hasher and Washer 


Let us quote you on 
the size you need 


Send for date on full line of Packers 
end Renderers Machinery 


PACKERS AND RENDERERS MACHINERY 
Red Wing, Minx. 


Div. Red Wing Motor Co. 





Brooklyn, N.Y. 





CANNING SPECIALIST & MEAT CONSULTANT 


Practical, Chemical, Bacteriological 


JEAN E. HANACHE 


1651 Summerfield St. 


Telephone 
Hegeman 3-9512 
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TALLOW.—The New York tallow 
market developed a slightly easier trend 
this week as a result of increased pres- 
sure of outside tallow at New York. It 
was estimated that over 1,000,000 lbs. 
of outside and inside extra tallow sold 
here on a basis of 5%c, delivered, or %c 
under the previous week. Consumers 
took hold freely for a time with soapers 
apparently welcoming the setback to re- 
plenish stocks. 

Even on the decline the market had a 
slightly easier appearance with further 
offerings in evidence. Development of 
some easiness in major commodities ap- 
peared to have had some influence upon 
tallow producers. However, producers 
in general are comfortably sold ahead, 
so that the reactionary tendency is not 
expected to extend very far. 

At New York, special was quoted at 
536c; extra, 55%c, delivered, and edible 
in packages, 7% @8c nominal. 


Foreign tallow at New York was 
offered on the same basis as the previous 
week. South American No. 1 was quoted 
at 4.80@5.00c; No. 2, 4% @4%c, and 
edible, 5.05 to 5.30ce, all c.i.f. 

There was no London tallow action 
this week. At Liverpool, Argentine 
good beef tallow, August-September 
shipment, was unchanged on the week 
at 21s 6d, while Australian good mixed, 
August-September shipment, was un- 
changed at 19s. 

Tallow futures market at New York 
was fairly active but easier. September 
traded from 5.80 to 5.50; October, 5.95; 
November, 5.75, and December, 5.80. 


Tallow market at Chicago turned a 
little easier during past week with con- 
sumers reducing bids 4c. Good packer 
prime reported salable last week-end at 
5% c, Chicago; renderers prime offered. 
No. 3 tallow sold at 5%c, Midwest point. 
Week opened with scattered trades at 
steady prices; edible passed at 7'dc, 
f.o.b. shipping point, more offered. 
Packers were asking 6c per prime. One 
large soaper reduced bids Tuesday to 
55%%c for prime and 5%c for special. 
Edible sold at 7c, f.o.b. production 
point, and some prime late Tuesday at 
554c, Chicago. One tank outside prime 
sold Wednesday at 5c, c.a.f. outside 
point, slightly deferred. Few tanks spe- 
cial passed at 5c, River point. Large 
consumers reduced bids another Me on 
Thursday. Outside prime sold at 54ee, 
Cincinnati; tank No. 1 reported at 5 4c, 


Cincinnati. Edible sold at 7e, f.o.b. 
outside point. Chicago quotations, 
loose basis, on Thursday were; 

Edible tallow @ Ts 
Faney tallow Sy @ 54 
Prime packers 5a @ 5% 
Special tallow 5S'4,@ 5% 
No. 1 tallow 5w@ 5% 


STEARINE.—The firm tone in oleo 
stearine continued at New York. There 


Week Ending August 6, 1938 





were sales at 8%c, an advance of 4c, 
and the market was later quoted at 
8% @9e. 

The market at Chicago was steady to 
firm with oleo quoted at 7% @8c. 


OLEO OIL.—Demand was fairly good 
at New York and the market was un- 
changed to %4c lower. Extra was quoted 
at 10%c; prime, 9%c, and lower grades, 
9%e. 

The Chicago market was quiet but 
steady with extra at 9%@9%ec and 
prime at 8% @9c. 


LARD OIL.—Demand was fair and 
the market %c higher to %c lower at 
New York. No. 1 was quoted at 9c; No. 
2, 8%c; extra, 9%4c; extra No. 1, 9c; 
extra winter strained, 9%c; prime 
edible, 1214c, and inedible, 10c. 

(See page 37 for later markets.) 


NEATSFOOT OIL.—Demand was 
fair and the market steady to 4c better 
at New York. Cold test was quoted at 
15%4c; extra, 94c; extra No. 1, 9%c; 
pure, 11%c, and prime, 9%c. 


GREASES.—The grease market at 
New York eased in sympathy with a 
slightly lower trend in tallow. Sales 
of yellow and house were reported at 
5%4¢, or off %e from the previous busi- 
ness. The volume turned over appeared 
moderate as producers were not press- 
ing offerings. Soapers were interested 
only on declines and were content to 
await developments in tallow and other 
commodity markets. 

At New York, yellow and house were 
quoted at 5c; brown, 47% @5c, and 
choice white, 5%c. 

Greases weakened a little at Chicago 
during the past week and the whole list 
was marked down. Tank 17-19 color 
grease sold last weekend at 54¢c, Cin- 
cinnati; tank B white passed at 5c, 
Mideast production point. Round lot 
white grease sold at 5%c, Cincinnati, 
and brown grease sold at 47sec, c.a.f. 
Chicago. White grease sold Tuesday at 
55¢c, Chicago, brown at 4%sc, Chicago, 
and yellow at market. Couple tanks 
white passed Wednesday at 55sc, Cin- 
cinnati; yellow offered at 5c with 5e, 
River, bid. Chicago quotations on 
Thursday were: 


Choice white grease 5%@ 5% 
A-white grease we ae eens @ 5% 
K-white grease ‘ wives @ 5% 
Yellow grease, 10-15 f.f.a e ase 5 @ 5% 
Yellow grease, 15-20 f.f.a.. -- 4%@ 5 

Brown grease . 45 @ 4% 


WATCH YOUR GREASE TANK 


Does your grease tank get items 
from your offal room that should go to 
the lard tank? Give your foreman a 
copy of “PORK PACKING,” The National 
Provisioner’s pork plant book. 





TALLOW FUTURE TRADING 


MONDAY, AUGUST 1, 1938. 


High. Low. Close. 
BOGE ccccccccccvceseves cee ane 5.50b 
IE de sectenaseuse 5.75b 
SEE (as uevbes caeekendes 5.75b 
OPEN ov. osiesciesasewes 5.75b 
DEED cé6b.0issuesueswes 5.80b 
PE» sacdcapecetueenes = = 5.900 

TUESDAY, AUGUST 2, 1938. 
Pere re pene onwa ~e 5.50b 
EEE Acaceuncaccents 5.65b 
OI onc encsseisecpeer 5.70b 
NOVOMBEE 2. cccccccccvcecs 5.75 
a Eee ree 5.80b 
ME, “cos oc ogaaseusentuc eiakee anes §.85n 
WEDNESDAY, AUGUST 3, 1938. 
Pee eee ee joan ——be 5.40b 
GPCRS cc ccccccccesees 5.53 5.53 5.40 
PED ocactconevetawne 5.75 5.75 5.55b 
ee een 5.80 5.80 5.60b 
TOBURIF oc ccccccccccvcececs voce cece 5.700 
THURSDAY, AUGUST 4, 1938. 
B® | onc aetacawhsen cna wae waale 5.400 
EY lietin ae alae Gio see nar ee 5.55 5.40b 
MOVOMIRER occ ccccccscncces ecce ence 5.55b 
EE, wads csanrsaeoes 5.55 
SOME 2 oceccccccenceceve 5.700 
Sales 1 contract. 
FRIDAY, AUGUST 5, 1938. 

SD ccactntescenkasteeuee pebe Sase 5.320 
GG cic cccccnceses . 5.32@5.46 
Oetober ....ccccccccccces eee . 5.41@5.55 
November .....ccccccece avce pees 5.500 
December ........+-++0+ ... 5.55@5.70 
SORGREF oc cccccccccseses . 5.602 


Sales, 2 lots. 


EASTERN FERTILIZER MARKETS 


(Special Report to The National Provisioner.) 
New York, August 3, 1938. 

Cracklings eased a bit in price the 
past week as some of the leading buyers 
withdrew from the market and outside 
makes sold at 67%c, a drop of about 
5e per unit. Blood continued in a well 
sold up position and buying interest was 
smaller than it was week ago. 

Foreign sellers of steamed bone meal, 
3 and 50%, quoted lower prices this 
week and buyers hesitated even to pay 
the lower prices. Market in chemical 
fertilizer materials was quiet with 
prices steady. Importers of Japanese 
sardine meal raised price about $1.00 
per ton. 


AUSTRALIAN EXPORTS UP 


Exports of chilled and frozen beef 
and veal from Australia to the United 
Kingdom were sharply higher in the 
ten months ended April 30 than in the 
like period in 1936-37. Exports of 
chilled beef totaled 49,666,000 Ibs. in 
the 1937-38 ten-month period against 
31,609,000 Ibs. last year; frozen beef 
and veal exports were 177,380,000 lbs. 
compared with 128,538,000 lbs. Exports 
of mutton and lamb were smaller, how- 
ever, totaling 172,413,000 lbs. against 
176,456,000 lbs. in the ten months ended 
April 30, 1937. 
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FATS AND OILS MOVEMENT 


Factory production of vegetable oils 
during the quarter ended June 30, 1938, 
totaled 25,000,000 Ibs. more than factory 
production of animal oils and fats. Out- 
put of each of the principal oils and fats 
was as follows: 


VEGETABLE OILS: 





Ibs. 

Gottensses GH occcccccccccccceccescves 233,004,011 
DEE GE cebecccccesceccsccovescuess 77,518,277 
CN GE -acescceedcvcctenevinenenhs 70,477,228 
EEE spektacetsiasadceceseeseecs 63,462,531 
EE Cioy v6 469 skeen eeguetauryeeewe 31,444.02 
DE dettnkenctvveswuksatookeod wes 30,453,087 

Cl ti nnckguienenehwew ere sed eae 9,972.95 
ME BEE Sec ceercccevavercettereuses 8,298,530 
DE G6660EOR6 0 0ed een tewdesdnceensee 2,802,495 
Betas cccccccccsccccccccscocsssocces 527,428,168 

ANIMAL OILS AND FATS. 

Lard 263,882,355 
a 
ME anlidubenticececcadcetdecdcanaban 502,143,630 
Grand CHORE cccccccccccsccesevcesos 1,030,391,673 


Data for factory production, imports, 
exports and factory and warehouse 
stocks of fats and oils and for the raw 
materials used: 


PRODUCTION AND STOCKS OF FATS AND OILS, 


Factory 
Factory and 
production for warehouse 
quarter ended stocks 
June 30, 1938, June 30 
Production 1938, 
Ibs. Ibs. 
VEGETABLE OILS. 
Cottonseed, crude ........ 3 a 46,761,441 
Cottonseed, refined . 565,751,449 





Peanut, virgin and crud 
Peanut, refined .......... 

Cocoanut or copra, crude. 70, 477. 228 
Cocoanut or copra refined. 79,790,263 
GeeR, GIUED. ccccccceces 453,087 
Corn, refined . 
Soybean, crude 
Soybean, refined 
Olive, edible ... 
Olive, inedible . 
Sulphur oil or olive foots. 
Palm-kernel, crude .. 
Palm-kernel, refined 






















Babassu, crude . 


Babassu, refined 

Rapesee = 

DE secenencane 

Chinese wood or tun 

Perilla 

Castor 

Sesame « i 2 at 

(| eilieb kapha ,802,49% 17,538,343 

FISH OILS. 

Cod and cod-liver........ 204,359 23,233,313 

Other fish olle.......... (3) 2,586,108 55,089,812 

Marine animal oils....... 555,875 81, 062,821 

ANIMAL FATS. 

OS Oe 490,942 246,811 

Lard, other edible....... 263, i. 413 126,577,114 

SN, CUNEO ccccccsevee 24,056,996 9,038,857 

Tallow, inedible ......... 130, $00. 728 * 237,004,389 

Neats-foot oil ........... 819,855 1,507,674 

REASES. 

TEED esovesscucccancece 12,261,235 

WE whancsdoicekceucs 19,070,768 14,556,880 

BD cscccceverseceaces 14,965,718 13,295,438 

: eivddecsesenustonas 597,204 2,477,679 

CO EE ee 9,870,506 2,914,065 

= a aa or house......... 11,642,021 12,635,719 
jheteneendvendeenss 1,001,052 1,698,387 

All” GE cccccccticrecese 4,749,225 5,195,207 

OTHER PRODUCTS. 

SesGeRE cccccncceccets 322,436,908 44,697 ,307 

Hydrogenated oils ....... 151,410,084 25,440,598 

Stearin, vegetable ....... 20,105,139 9,797,792 

Stearin, animal, edible... 10,956,603 4,063/962 

Stearin, animal, inedible.. 2,907,054 2,829,767 

GEG GF. cvccesccsceureces 22,274,270 3,057,185 

DOE Ge seneseoseuoccess 5,450,508 8,310,173 

SE OD cocccaccccocces 1,786,611 2,262,461 

Dee GONE ccccccecces . 34,966,881 9,225,036 

Fatty acids, distilled. . 10,005,745 4,640,508 

MOD GE cccccccsccescce - 17,162,457 9,969,008 

EE GOED ccucssneede 6,227 872 8,760,731 

Glycerine, crude 80% basis 41,148,800 12,427,451 

G lycerine, dynamite .. 10,374,538 2 


640,663 
Glycerine, chemically pure 23'526,490 40,988,137 
Cottonseed foots, 
50% basis ............. 55,788,829 29,375,785 
Cottonseed foots, distilled. 13,964,706 5,301,352 
Other vegeiatte ‘oil foots, 


50% basis ........+++-. 26,060,873 4,961,254 
Other A. PY oil foots, 

GEmtETNAS cccccccccccses cesccess 29,762 
Acidulated soap stock.... 29,713,114 59,970,851 
Miscellaneous soap stock. . 337,196 1,227,481 
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AW MATERIALS USED IN THE 
MANUFACTURE OF VEGETABLE OILS. 


Tons of s 000 pounds. 

Consum 

Apr. 1 4 On hand 
June 30. June 30. 





Cottonseed ....... -701,079 391,367 
Peanuts, hulled .. - 5,558 518 
Peanuts, in ae hu . 50,050 3,125 
Copra ..... . 55,541 as 
Corn germs - 47,725 
Flaxs: - 111,681 41, 313 
Castor beans - 10,863 18,343 
Soybeans - 206,414 124,782 
Babassu nuts . 6,534 1,659 
CE GENE Savesevcesoecnnes 4,279 1,494 
OIL SEEDS IMPORTED FOR CONSUMPTION. 
Tons. 
ST 26 dca ania tiupnee semen eneatane 10,119 
EE detente aderstntwetwateskers+skexngkab 875 
DD Shtteres oecqseeeeabeéeoedaeses sexe 74,589 
DT ohpckncecencesesessvesresenesde 380 
Babassu nuts and kernels.................. 6,006 
PEE co teesevesecccooedevcccccesnceese 676 
EE accweviaweddibieessucdienehinmeeeeu 2,239 
Se Se ie ceccwesinensresccesveqenent 93 
FATS AND OILS IMPORTED FOR 
CONSUMPTION 
Lbs. 
Animal oils and fats, edible............ 1,673,168 
Dt DEE widanadcoccaeseceneseees 343,802 
EE MED 46-04 beescenttaecteseusasen ° 2272 
tt et :coptndtutcncesneenbuwibeuanedl 8,190,3) 
OD cccceccececcccceeroseseeusess +++ 6,422,708 
GPG Ge. covccosecescccescoesoecoees 10,805,438 
Ct  Mincsenasvcceetsserrereceonse 133,898 
..  f  - fF Sepppeegensenseie 22,706 
GOORTEE BONE co ccccceccoccesccecoccccccs 2, 
Grease & oils, n.e.s. (value)............ $521 
GCOUOMENES GE, GOD ccccccccceccsccese caves 
Cottonseed oil, refined..............0+4. 26,188,998 
PTE +ichenrscecaneneveenstépecuunensth 5,276,328 
WOBRGE GE ccccccccetcecccceeseecesooees 2'319,769 
POEINEEE OE cccncvececcosecsecovesee 673,835 
Se Gy Sn ctcovcsdccesesesesesoss 18,172,965 
ee Ge Gees ccncccevcetcececées 5,825,032 
Olive oil, other inedible.............+00. 934,025 
of re ee 22,417,443 
GOCGRREE GEE ccc cccccccesccecccccesesces 84,572,148 
PUNE GE ccvcvecconcceccessesoccescngées 69,904,854 
CN OEE sevetcesrececsoas +erneeeseee 1,445,906 
Rapeseed (celta) of)... .cccccecceccvcece 142,028 
EEE OED o62cccrcoseccecetseseseneess 4 
DME, cacvkanedceepeseenewerabeweds 7,150,431 
BEEP OE. ecccnvecescctacerekedeebeers 1,972,590 
SE GED cecccceccccosescesoseceosess 1,053,001 
CED GEE. cesvecarversccossoresocesece 3,135,041 
Se MEE: Qe rc tccodeeesaseusess 5,777,114 
WOSEy QCIMS, VEROtRDID. «0 cccccccccccecce 981,719 
Dt Tilt checsetwctciesend@eseneee 2,765,877 
We i crccdconennweeenes 672,030 
PP tns-cecveneebasacessad es 189,540 
CE, SED eccnkeedanenewanbeesees 2,096,308 
CCU DEED d<-dcloeteccesnovescouns 234,184 


EXPORTS OF FOREIGN FATS AND OILS. 





Lbs. 

Py OED cscccenccoveseesswesebanncesves 189,614 
Other animal oils and fats, inedible..... 212,919 
i 2h, Gi cneceveusoensaenees mre 76,113 
MED So ceusccrresactecrencscese ++ 1,095,900 
UM sie 0¢edbahekevecdaewes os s6060Kun 
DUD GE cccceccccececoseececeeece «+ 1,042,400 
SE GEE. snccccececezcovesssosecsecs 127,148 
Palm and palm-kernel oil............+.. 2,159,890 
Peanut oil 


Other expressed oils and fats........... 499,316 


Vegetable tallow and wax...........se+. 360,104 
EXPORTS OF DOMESTIC FATS AND OILS 
Lbs. 
St Ml deitincosccneesewusaneeneounnan 1,664,664 
CE  snteedetestbwhstacesccecennces 904, 
tt MD swrecseesgnerteoeneqoessae 173,105 
Ey GEUEEEED ee kectscevceeucesoseses 121,805 
BENE crtcadebcsososccccsoesecceasescees 53,026,697 
SPE Kivicaceduvacteceteevendews 60,535 
WOREPGEES GED cccccccccccocccevccescecce 175,378 
Other animal oils, inedible.............. 97,430 
DN OEE siehnekbenvesheseavetnecetnanee 469,352 
GY SEED ccevevevccocecdtnesesesene 170,137 
Caeee OSES OF FOG GEl. ccccccccccccvccccccs 36,718 
ce nig A. MOTTE eee 79,801 
Other animal greases & fats............ 467,567 
Cottonseed oil, crude........cceeeceeees 258,235 
Cottonseed oil, refined...........sseeeeee 470,007 
CoCsMass O8l, CPUES.. cc cccccccccccccvces 1,194,815 
Coceanet ofl, FeEned....cccccccvcccceses 26,11 
CN BEE we cccddenvecccoeevecocccosovess 24,242 
PD GED ecacusecwnsdecectieeccevecces 2,987,570 
Cooking fats other than lard............ 430,654 
Other edible vegetable oils and fats...... 1,259,286 
BOONE GUE. cocncecnevensisectoesaiseses 220,172 


Other expressed oils and fats, inedible... 1,807,835 
Glycerine 
Vegetable soap stock.........ccccceceecs 2,731,646 


CAKE AND MEAL EXPORTS 


Cottonseed meal exported from the 
United States in June, 1938, totaled 556 
tons, valued at $17,344. Cottonseed cake 
exported totaled 6,158 tons, valued at 
$154,338. 





MARGARINE MATERIALS USED 


Products used in margarine manu- 
facture during June, 1938, compared 
with the quantities used in the same 
month a year ago are as follows: 

June, 1938, June, 1937, 
Ibs. Ibs. 


Ingredient schedule for uncolored oleomargarine: 








Babassu oil ........ eooeee 458,942 1,793,410 
SIE GEE cccsicswscenes 7,392,601 5,598,147 
GN cccccccstsccccosce 4,451 200,602 
Cottonseed oi] .......c0006 9,476,549 10,940,057 
Derivative of glycerine.... 60,909 105,222 
BOE scccvcsccscccsecs 6,382 2,405 
BEE ededevaccescecccccces 5,266,285 5,074,864 
WeMttes MTG cccccccccesiee 114,883 119,087 
GRD GEE. ccccccecccccccoscs 1,384,079 1,038,887 
GES DEIITERD ccisicccsccces 297,774 259,783 
NE oe sccdwcdecwesse 190,769 122,560 
BU GD cccccccccccecceve ceeese 81,405 
Palm kernel oil........... 259,006 863,702 
PORN G88 ccccccccccccoce 385,826 180,782 
GE cwcesvvcscccccccccess 1,143,134 1,206,848 
Soda (benzoate of)........ 10,776 10,576 
BaP BEAN GElec cccvcccvces 2,619,596 1,567,384 
Vitamin concentrate ...... ee —té~—=énwe ssw 
WNEL. oxensdcccecnaee .- - 29,068,035 29,165,721 
Ingredient schedule of colored oleomargarine: 
Babaess Off ..cccccccccccce 176 120 
Cocoanut Oi] ......eeeeees 40,522 15,989 
DEE éeSovceudéscacoawsonse 110 90 
CUED GD cccccccecccosccsee  cvcace 3 
Cottonseed oil ..........+.. 25,574 20,840 
Derivative of glycerine.... 301 313 
ROCHE ccc cccccscccecese : ee 
ME cc ccccccccccccoecccce 26,066 27,205 
Neutral lard ...cccccccses 5,560 2,416 
O1SO GD wccccccccccseseces 20,935 20,673 
Oleo stearine ........+.+0+ 900 255 
Oleo Stock .ccccccccccccce 3875 2,905 
Pale Gf) cccccccccccceses cevves 7,535 
Palm kernel oil........... 367 2,416 
Peanut of] ....cccccccccce 157 2,610 
Balt .ncccccccvccccccccece 7,233 8,07 
Soda (benzoate of)........ 34 5 
Soya bean ofl....cccccese 9,016 13,945 
Vitamin concentrate ...... L ss ew oece 
Det ccecwecerscocecess 137,328 125,447 
or colored and 
a! > penphesel 29,205,363 29,291,168 


OIL IMPORTS AND EXPORTS 


Foreign trade in vegetable oils and 
oil bearing seeds during June, 1938, is 
reported as follows: 


IMPORTS. 
Quantity, 
Ibs. Value. 

Vegetable oils and seeds: 

Copra (free) ......eeeeees 29,283,471 $498,933 

Sesame seed ........see05 148,036 8,192 

Sesame oil ......+seeeees 3,560,003 146,094 

Peanut Oil ......-seeeeees 2,149,141 86,609 

Corn oil, edible........... 765,519 44,647 

Cottonseed oil ........... 12,919,823 557,360 

Babassu nuts and kernels. 2,373,987 78,833 

Palm nuts and kernels.... 740,045 18,284 

Palm kernel oil........... 672,885 24,651 
Inedible vegetable oils: 

Cocoanut oil .......eeee- 32,139,058 944,907 

Palas O88 .cccccccccccscees 23,864,861 927,415 

Soybean oil .........0.56+ 1,242,182 45,885 

Oiticicn Of] .....ccesccees 457,232 34,173 

Povilla of) ..ccccccccccoce 2,292,070 107,442 

EXPORTS. 
Quantity, 
Ibs. Value 

Cottonseed oil, refined...... 163,487 $ 18.444 
Cottonseed oil, crude........ 74,862 2,543 
Care GE nccccccccccccvccese 10,628 1,611 
Cocoanut oil, inedible....... 320,159 12,429 
Soybean oll ......cceecceees 458,243 32,397 
Vegetable soap stock....... 808,356 34,321 
Other expressed oils & fats.. 1,376,866 94,017 





HULL OIL MARKETS 


Hull, England, August 3, 1938.—Re- 
fined cotton oil, 22s 6d. Egyptian crude, 
19s 6d. 
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RADING in cotton oil futures at 

New York was in more moderate vol- 
ume and values were under the pressure 
of liquidation during the past week. 
Support was less aggressive and the 
market sagged about %c per lb. from 
the best levels of the season. 


Liquidation was rather general at 
times and declines were aided by con- 
tinued weakness in lard, together with 
larger private cotton crop estimates 
than the trade had been anticipating 
recently. 

Continued quietness in cash oil de- 
mand also operated against the market 
to some extent, in that refiners’ support 
in lifting hedges in nearby deliveries 
was less evident. Continued rains in 
the Central and Eastern cotton belt 
were ignored. 

There appeared to be a feeling that 
no immediate shortage of cottonseed oil 
was in sight, and that the trade in most 
cases was not favorable to starting the 
new season off at such relatively high 
levels. It was also apparent that oper- 
ators in cottonseed oil were bothered by 
relative cheapness of lard, compara- 
tively liberal stocks of coconut, palm 
and soybean oil, and relatively heavy 
stocks of butter. The impression that 
pure lard would compete more keenly 
with shortening, and expectation of 
large hog marketings during the week, 
were principal elements disturbing the 
market. 


Crop Estimates Up 


Private estimates on the cotton crop 
this week ranged from around 11,300,- 
000 bales to 11,800,000 bales. These 
estimates were somewhat higher than 
the 10 to 10% million bale crop expected 
in some oil quarters. The weather dur- 
ing the current month will prove the 
deciding factor, however. 

Ring observers believe a good sized 
speculative long interest exists in the 
market and fears were entertained that 
improved climatic conditions in the Cen- 
tral and Eastern belt might uneasily un- 
settle these interests. 


There was a fair amount of selling of 
cotton oil against purchases of lard by 
spreaders during the week. At one time 
lard futures were selling under cotton- 
seed oil futures, whereas, under normal 
conditions, lard sells 1 to 14%c per pound 
over oil. Conditions surrounding the two 
markets are not identical, since future 
lard supplies are expected to be liberal 
with greater hog numbers and plentiful 
supplies of old and new crop corn. Cot- 
ton oil, on the other hand, is faced with 
a large carryover at the end of the sea- 
son and a comparatively modest new 
crop. 

The carryover and new crop outlook 
in oil point toward a supply of 4,000,- 
000 bbls. or more for the new season. 


Week Ending August 6, 1938 


Such a supply is about 1,000,000 bbls. 
above average annual consumption, ex- 
cept during the past season when dis- 
tribution reached a new record of well 
over 4,000,000 bbls. Under such con- 
ditions the situation narrowed down to 
whether or not consumption of domestic 
cottonseed oil will be maintained at the 
pace witnessed the past season. 


COCONUT OIL.—Quiet conditions 
prevailed at New York and the market 
was steady at 3%c; on the Pacific Coast 
oil was quoted at 3c. 

CORN OIL.—Offerings were light 
and the market more or less nominal 
around 8c. 

SOYBEAN OIL.—October-November 
oil was reported to have sold at 5%c, 
giving the market an easy tone. Buy- 
ers’ ideas were later around 5%c, but 
sellers were asking 5%c and higher. 


PALM OIL.—Demand was rather 
quiet at New York and prices showed 
little change. Nigre was quoted at 
3.05c and Sumatra at 3c. 


PALM KERNEL OIL.—While a 
steadier tone was in evidence, trade was 
small at New York and the market 
around 3.90c. 


OLIVE OIL FOOTS.— Offerings 
from abroad were larger and gave the 
market an easier tone. A considerable 
amount of foots was reported to have 
changed hands on a basis of 64% @6 ce. 


PEANUT OIL.—Crude oil was not 
offered very freely and the market con- 
tinued largely nominal around 8c. Rainy 
weather in the southeast has slowed up 
movement of the new peanut crop. 





SOUTHERN MARKETS 


New Orleans. 
(Special Report to The National Provisioner.) 


New Orleans, La., August 4, 1938— 
Cotton oil futures about %c per pound 
lower for week with light selling, while 
crude bids were only %e per pound 
lower. Crude stocks exceedingly light 
and of doubtful quality. Bleachable 
firm. Next Monday’s crop estimate and 
Friday’s consumption report may stim- 
ulate business with more than even 
chances for quick upturns as unfavor- 
able weather develops and spot demand 
for oil increases. Cottonseed likely to 
sell on higher plane throughout new 
season because of keen competition for 
largely reduced output. 


Dallas. 
(Special Wire to The National Provisioner.) 


Dallas, Texas, August 4, 1938.— 
Forty-three per cent cottonseed cake 
and meal, Dallas basis, for interstate 
shipment $24.00. Prime cottonseed oil is 
currently quoted at 7@7%c nominal. 





COTTON OIL TRADING 
COTTONSEED OIL.—Valley crude 
was quoted on Wednesday at 7%c paid; 
Southeast, 74%@7%c nominal; Texas, 
7%c nominal at common points, Dallas 
7%4e nominal. 


Market transactions at New York: 


Friday, July 29, 1938 


—Range— —Closing—— 
Sales. High. Low. Bid. Asked. 


ee 
Sept. . 14 871 869 870 a trad 
Gt . 15 866 863 863 a trad 
MOUs 5. ue adele. peeae 862 a nom 
Dec. . 49 863 861 861 a trad 
Jan. . 19 864 861 863 a trad 
US oigsicl arenas mene 863 a nom 
Mar. . 13 868 865 £865 a trad 
Saturday, July 30, 1938 
FO ee 875 a nom 
Sept. . 4 875 868 874 a 875 
Oct. . 3 860 860 865 a 867 
ers ey 865 a nom 
Dec. . 8 865 858 865 a trad 
Jan. . 38 860 859 864 a 865 
SL. e~ iee S., Kale ee 864 a nom 
Mar. . 6 867 861 867 a 66tr 
Monday, August 1, 1938 
peer ae rar 860 a nom 
Sept. . 21 872 855 855 a 860 
Oct. . 28 861 850 850 a trad 
ee ge 850 a nom 
Dec. . 92 858 847 848 a trad 
Jan. . 385 857 849 £850 a trad 
Rs. 5: cases’ | ote Caatee 850 a nom 
Mar. . 84 860 852 852 a 53tr 
Tuesday, August 2, 1938 
i Sasa) agen, cere 860 a nom 
Sept. . 24 857 852 855 a 856 
Oct. . 28 850 842 847 a trad 
Nov. pvag> Semi, | ketene 847 a nom 
Dec. . 85 851 839 # £846 a trad 
Jan. . 35 850 9841 £847 a trad 
a ee ee 847 a nom 
Mar. . 48 855 846 852 a trad 
Wednesday, August 3, 1938 
pe 850 a nom 
Sept. . 5 856 850 £853 a trad 
Oct. . 22 845 843 845 a 46 
Bk 6 .sc6e ae) weer 845 a nom 
Dec. . 86 848 841 S842 a 44 
Jan. . 16 849 844 844a 46 
MO. «sete. sane aann, | eee 
Mar. . 7 852 846 £849 a trad 
Thursday, August 4, 1938 
rs 850 850 850 a 851 
re 846 845 847 a 849 
BRN senate 845 841 845 a 847 
Jan. ..... 848 8438 847 a 848 
eae 851 847 849 a 851 


Sales 57 contracts. 


(See page 37 for later markets.) 
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Chicago 


PACKER HIDES.—Steady prices 
were paid this week on a total of about 
75,000 packer hides, running mostly to 
June-July take-off. However, interest 
improved late in the week and more 
business was declined on that basis for 
branded steers. June-July light cows 
moved at the price established last 
week, while an advance of 4c was paid 
on a few May cows. 

Steers are thought to be fairly closely 
sold up; couple packers hold 15,000 or 
so Apr. to June native steers, including 
some special salting. Total of 9,000 July 
and June-July native steers sold this 
week at 1ll*%ec. Association sold 1,500 
July extreme light native steers at 
11l4ec, steady. 

One sale of 1,000 June-July butt 
branded steers was reported at 11%c; 
1,500 July and 5,500 June-July Colo- 
rados brought 1lc, and these figures de- 
clined for straight Julys. Heavy Texas 
steers last are fairly well sold up, with 
11%2c last paid for June-July and de- 
clined later for straight Julys. Light 
Texas steers nominal at 10%2c; extreme 
light Texas steers quotable 11c nom. 

One car of June-July heavy native 
cows moved at 11 sc, steady. One packer 
sold 9,800 May-June light native cows 
at 11% c and 6,800 June-Julys at 11%c; 
total of 11,000 July light cows sold at 
ll44c; Association sold 3,000 Julys at 
1l42c; export sales of 8,000 light cows 
were reported early, to net 11%c for 
Mays and 11%c for June-Julys, f.o.b. 
St. Paul and Milwaukee. Total of 10,000 
July, and 5,400 June-July branded cows 
sold at llc, steady. 

LATER: Packer sold 6,200 heavy 
native cows, Julys 11%c, May-June 
llc, Apr. 10%c; another sold 1,100 June- 
July St. Paul heavy cows 11%c, and 
Association 1,000 Julys 11%c; 1,400 
June-July light nat. cows sold 11%c; 
Association sold 950 July bulls 8 %c. 

OUTSIDE SMALL PACKER 
HIDES.—Scattered sales of outside 
small packer June-July all-weights 
were reported at 10c, selected, Chgo. 
freight, for natives, brands %c less. 
This appears top for actual trading at 
the moment, although some ask 10%%e. 

PACIFIC COAST.—About 14,000 old 
packer hides, Apr-May take-off, were 
reported early in the week at Sc flat for 
steers and cows, f.o.b. shipping point, 
but generally viewed as having no par- 
ticular bearing on the current market 
Last reported trading in June steers 
wat at Yc, and cows 8%, flat, f.o.b., and 
most killers reported to be asking 9c 
flat for both steers and cows 

FOREICN WET SALTED HIDES 

Trade was moderate in the South 
American market, with prices about un 
changed, following an active movement 


previous weer A semall lot of 600 
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LaPlata steers sold early at 68 pesos, 
equal to 11%c, cif. New York, as 
against price of 66 pesos or 101%¢e es- 
tablished on sales of several full packs 
previous week, and 67 pesos or 11c paid 
for one full pack. Europe bought 4,500 
Anglo extremes at 11%c, and 3,000 
more extremes sold at 111%g¢c. Later, 
4,500 Sansinena steers sold at 66 pesos 
or 10%c. 


LATER: Sales 17,000 LaPlata and 
La Blanca steers at 66 pesos, or 10%e. 

COUNTRY HIDES.—The country 
market has not been as active as other 
markets and interest appears to center 
on light stock. The usual run of un- 
trimmed all-weights are available at 8c, 
some quoting 7%@8c, selected, del’d 
Chgo.; some sales reported at 7c flat 
for light average, with calfskins in- 
cluded. Heavy steers and cows around 
7c, flat, nom. Buff weights quoted 
8%c, selected, trimmed, some quoting 
8@8 4c. Extremes quoted 9%c, 
trimmed, early but offerings held later 
at 10c. Bulls 6@6%c flat asked. All- 
weight branded hides 6% @7c flat nom. 

CALFSKINS.—Packers moved most 
of their July production of calfskins 
mid-week at %c advance on northern 
heavies and lights, and two packers are 
holding their River point heavies for a 
similar advance; several tanners par- 
ticipated in the buying. One packer 
sold July production of 10,000 calf, and 
another 13,000, at 18%c for northern 
heavies 942/15 lb., 17¢ for River point 
heavies, and 17%%c for all lights under 
9% lb. Third packer sold 11,000 north- 
ern heavies at 18%c, 10,000 lights at 
17%c, and declined 17c for a car River 
point heavies, asking 17%c. Fourth 
packer sold 26,000 July northern heavies 
at 18%c, 15,000 lights at 17%c, 7,000 
Detroit, Cleveland and Evansville calf 
basis 19¢ for heavies and 17%c for 
lights, and 7,000 Milwaukee all-weights 
basis 17%c for packers. 

Trading still awaited to define the 
market on city calfskins; some quote 
13%c nom. on the light end and 15c 
nom. for heavies; collectors still give 
15¢ as asking price on 8/10 lb. and 16c 
for 10/15 lb. but no open bids reported, 
although some under-cover trade may 
have passed. Outside cities, 8/15 Ib., 
around 14@14%e nom,; straight coun- 
tries 10%@11e nom. Chicago city light 
calf and deacons offered at $1.10. 
KIPSKINS.—-One packer obtained 
Ae advance on a few kips from a 
southern plant, moving 1,400 southern 
over-weights at 13*%¢ and 650 brands at 
lie. Packers asking 16'%e for northern 
natives and 14%c¢ for northern over- 
weights, a similar advance; trade slow. 


1 


Chicago city kipskins not offered and 
gucted 14@14%¢ nom.; production 
should increase shortly. Outside cities 
around lise nom.; straight countries 
around 10e nom. 





Packer July regular slunks are of- 
fered at 80c, an advance of 10c; hair- 
less sold at 35c. 

HORSEHIDES.—Trade continues 
rather slow, with good city renderers 
with manes and tails quoted $3.15@ 
3.20, selected, f.o.b. nearby points; or- 
dinary trimmed renderers $2.85@2.95, 
del’d Chgo.; mixed city and country lots 
$2.60@2.70, Chgo. 

SHEEPSKINS.—Dry pelts 13%@ 
14c nom. per lb., del’d Chgo. Action on 
packer shearlings is limited by the pres- 
ent lighter production; one packer re- 
ports moving a car this week at 60c for 
No. 1’s and 42%c for No. 2’s; no sales 
of No. 3’s reported but quoted nominally 
22% @25c. Last reported sale of pickled 
skins was a car Julys at $4.75; pullers 
asking $5.00 for Julys and one talking 
$5.50 for August. Packer lamb pelts 
quoted around $1.25 per ewt. live basis 
for Julys; some sales of early Aug. 
pelts scheduled for next week. 


New York 


PACKER HIDES.—Packers accepted 
steady prices for their July hides early 
this week, when native and butt branded 
steers sold at 11%c and Colorados at 
llc; one packer was credited with mov- 
ing 4,500 Julys, another three cars, and 
third packer 7,000 including a few 
Junes; fourth packer sold only July butt 
branded steers. 

CALFSKINS.—A fair movement pre- 
vious week left the calfskin market well 
sold up for the present. Last sales by 
collectors were 4-5’s at $1.10, 5-7’s at 
$1.35, 7-9’s at $1.60 and 9-12’s at $2.40. 
Packer 5-7’s quoted around 1.50 nom., 
with 7-9’s last sold at $1.80 and 9-12’s 
at $2.65. 


WILL OLD HIDES MOVE? 


On August 1st trading started in a 
new hide contract on the New York 
hide futures market, providing for a 
compensation allowance to buyer of two 
points per month on delivery of hides 
over a year old, commencing with the 
thirteenth month after the calendar 
month in which hides were removed 
from salt pack, up to and including 
month of delivery on exchange. The 
new contract also provides for re-certifi- 
cation for one-year periods, subject to 
examination and approval of hides by 
inspection bureau of exchange. 

The certificated stocks of hides in ex- 
change warehouses, totaling over 800,- 
000 at present, represent for a consid- 
erable part hides produced from drought 
cattle slaughtered during the summer of 
1934 and 1945. Holders of hide futures 
have avoided delivery of such hides, 

Futures trading in any commodity of 
a perishable nature, or which deteri- 
orates with age, should be based on a 
contract which will eventually force 
the commodity into consumptive chan- 
nels. Hide producers have felt that the 
burden of old drought period hides has 
prevented buyers of futures from tak- 
ing delivery, and has had a bearish in- 
fluence on futures prices. The hides 
have been inspected from time to time, 


The National Provisioner 





th 
ps 


36 


mRannnoOnze he wom 


a 


7 et oe 


at ect A ls ee ek ed 











with favorable reports as to their con- 
dition, but the fact remains that buyers 
have discriminated against them while 
fresh hides were available. 

Some hide producers are doubtful as 
to whether the differential, amounting 
to about %4c per lb. per year after the 
first year, will be sufficient to move these 
old hides within a reasonable time. 


CHICAGO HIDE QUOTATIONS 
Quotations on hides at Chicago for 
the week ended Aug. 5, 1938, with com- 


parisons: 
PACKER HIDES. 


Week ended Prev. Cor. week, 
Aug. 5. week. 1937. 
Hvy. nat 
, Or @11% @11% 19%@20 
Tex 
arr 11% @11% @19% 
Hy. “bute brnd’d 
ahs @11% @11% @19% 
Vy. Col. 
oreene @l11 @l1 @19 
Ex. tight Tex. 
aeies @11 11 @11%n @17% 
Brnd" a cows. @ll 11 @11% @17% 
Hvy. nat 
GINB cccee Sie Eue @18% 
Lt. nat. cows. s 11%@11 @17% 
Nat. bulls .. 814 @ 8 144%@15 
Brnd’d bulls. @i7 @ 7 13%@14 
Calfskins ...174%@18 17 @18 24 @27 
Kips, nat. .. @i5%ax @15 @20% 
Kips, ov-wt @14%ax @l4 @19% 
Kips, brnd’d @13 @12% @18 
Slunks, reg..70 @80 @70 1.05@1.15 
Slunks, hris.. @35 80 @35 @45 


Light native, butt branded and Colorado steers 
1c per Ib. less than heavies. 


CITY AND OUTSIDE SMALL PACKERS. 


Nat. all-wts... 10 10 @10% 15% @16% 
Branded . D 9% 9% @10 154% @16 
Nat. bulls .. @ 7% @ 7% 12%@13 
Brnd'd bulls. @i7 114 @12 
— SE ne 15%n 14 Sibin 1914 @22 
ataeeane b1344n 18 @ldn @18 
| = reg. % @65n 60 @65n 90 @95n 
Slunks, hbris. @25n @%n 35 @40n 
COUNTRY HIDES. 
Hvy. steers. @ 7T%n @ 7T%n 124%@12% 
Hvy. cows.. @ 7%n @ Tn 124%@12% 
eee @ 8% @ 8% 184%@13% 
Extremes ... 10 @10 @15 
Bulls ....... 6 64%@ 6% 104%@11 
— -. 104%@l11n hr teap be 16% @17 
pauaais 210n @10% 15 @15\% 
| 9 hides ..2.60@3.20 ry .50@3.15 4.50@5.50 
SHEEPSKINS. 
WOR, TORNNB.. sccese = taeeee = bees 
Sml. pkr. 
DE «san sheee  shesen. % @aweee 
Pkr. shearigs. @60 @6o 1.20@1.35 
Dry pelts ...184%@l14 14 @M4% 2% @27 


CHICAGO HIDE FUTURES 

Saturday, July 380, 1938.—Close: 
Sept. 11.20; Dec. 11.47; Mar. 11.80 ax; 
June 12.00 ax; sales 3 lots. Closing 5@ 
25 higher. 

Monday, Aug. 1, 1938. 
11.00; Dec. 11.85; Mar. 
11.80 ax; sales 13 lots. 


Close: Sept. 
11.50 ax; June 
Closing 12@380 


lower. 

Tuesday, Aug. 2, 1938.—Close: Sept. 
11.25; Dec. 11.50; Mar. 11.75; June 
11.80 n; sales 5 lots. Closing 15@25 
higher for active contracts. 

Wednesday, Aug. 38, 1938,—Close: 
Sept. 11.25; Dee, 11.46; Mar, 11.50@ 


12.00; June 11.80 n; sales 4 lots. Clos- 
ing unchanged to 4 lower for active con- 
tracts. 

Thursday, Aug. 4, 1988.—Close: 
11.00@11.80; Dec. 11.60 ax; Mar. 


Sept. 
11.85; 


June 11.80 n; sales 2 lots, Closing 14@ 
35 higher for active contracts, 

Friday, August 5, 1988,—Close: 
Sept., 11.00 n; Dee., 11.70; Mar, 11.85 nj; 


June, 11.80 n 1 lot, 


changed to 10 higher. 


Sales, Closing un 


Week Ending August 6, 1938 





FRIDAY'S CLOSINGS 
Provisions 


Hog products were about steady dur- 
ing latter part of week in mixed trade; 
hog receipts were liberal but cash trade 
fairly good. 


Cottonseed Oil 


Cotton oil was quiet and slightly 
steadier; market was awaiting govern- 
ment cotton estimate on Monday. Cash 
oil trade slow; Southeast and Valley 
crude quoted at 7c bid and 7c asked, 
Texas, 7c nominal. 

Quotations on bleachable cottonseed 
oil at close of market on Friday were: 
Sept., 8.52@8.54; Oct., 8.48@8.50; Dec., 
8.47 sale; Jan. 1939, 8.48@8.49; March 
8.52 sale. Sales 102 lots. Closing steady. 


Tallow 
Extra tallow quoted at 5%c Ib., f.o.b. 


Stearine 
Stearine, 8%c. 


Friday's Lard Markets 


New York, August 5, 1938.—Prices 
are for export. Lard, prime Western, 
$9.05@9.55; middle Western, $8.95@ 
9.05; city, 85sc; refined continent, 9c; 
South American, 9c; 
9%c; shortening, 10%c in carlots. 


BRITISH PROVISION MARKETS 


Liverpool, Aug. 5, 1938.—General 
provision market quiet and dull. Poor 
demand for lard. Hams firm. 

Friday’s prices were: Hams, Ameri- 
can cut, 98s; Canadian hams(A.C.) 96s; 
hams, long cut, 108s; short backs, un- 
quoted; bellies, English, 67s; Wiltshires, 
unquoted; Cumberlands, 69s; Canadian 
Wiltshires, 102s; Canadian Cumber- 
lands, 81s; spot lard, 47s 6d. 


LIVERPOOL PROVISION STOCKS 


Provision stocks on hand August 1, 
1988 as estimated by Liverpool Trade 
Association: 

Aug. 1, July 1, Aug. 1 


193s. Ls 19ST 

Bacon, Ibs S8,200 188,320 2.44 
tam, lbs 533,280 DO.TIS Wee 
Shoulders, tba . 20, T20 Seu 
Butter, cwt.* 18,158 LS. Uel 9, TOO 
Cheese, cwt.* 23, 40T S.lae 5, hal 
Lard, steam (U. 8.) tons BS is vy 
Lard, steam (Canada) 

tone 1S 
Lard, steam (Argentina) 

tous “< wt 2 
Lard, reflaed (U. S.) toms. 1,747 1, 089 Ot 
Lard, refined (Canada) 

tone »: isa us 
Lard, reflued (Can. & 

Se. Amer.) tous Ww it 5 


*( Den of 2.280 a.; cwt 


Brazil kegs, 


LIVERPOOL PROVISION PRICES 


Prices of first quality product at Liv- 
erpool for the week of July 20: 


July 20, July 13, July 21, 
1938. 1938. 1937. 

percwt. percwt. per cwt. 

American green bellies. — 65 $14.42 $18.15 

Danish Wiltshire sides.. 23.36 22.60 21.48 

Canadian green sides... . ‘Bs 22.27 19.93 
= an short cut green 

SG : avcceceusntsuses 21.97 21.98 23.89 

amevie an refined lard... 11.06 11.01 15.11 


N. Y. HIDE FUTURE MARKETS 


Saturday, July 30, 1938.—Close: Sept. 
10.70@10.74; Dec. 11.03; Mar. 11.21 b; 
June 11.25 b; sales 46 lots. Closing 4@7 
lower. 

Monday, Aug. 1, 1938.—New N. Y. 
hide contract provides 2 points discount 
per month in delivery of hides over 13 
months old. 

Old contracts: Sept. 
Dec. 10.82@10.87; Mar. 
11.10 n; sales 174 lots. 
lower. 

New: Sept. 10.93 n; Dee. 11.35@ 
11.40; Mar. 11.60@11.70; May 11.70 n; 
June 11.80 n; July 12.00 n; sales 59 lots. 

Tuesday, Aug. 2, 1938.—Old con- 
tracts: Sept. 10.74; Dee. 11.02@11.04; 
Mar. 11.20@11.30; June 11.25 n; sales 
210 lots. Closing 15@21 higher. 


10.53@ 10.56; 
11.02; June 
Closing 15@21 


New: Dec. 11.64; Mar. 11.86 n; June 
12.06 n; sales 147 lots. Closing 26@29 


higher. 

Wednesday, Aug. 3, 1938.—Old con- 
tracts: Sept. 10.58@10.63; Dee. 10.90@ 
10.92; Mar. 11.13@11.20; June 11.27 n; 


sales 173 lots. Closing 2 2 higher to 16 
lower. 
New: Dee. 11.50@11.55; Mar. 11.75 


@11.80; June 11.97 b; sales 140 lots. 
Closing 9@14 lower. 

Thursday, Aug. 4, 1938—Old Con- 
tracts: Sept. 10. L68@ 10. 75; Dee. 11.00@ 
11.02; Mar. 11.22@11.27; June 11.37 n; 
sales 66 lots. Closing 9@10 higher. 

New: Dee. 11.61@11.65; Mar. 11.87T@ 
11.90; June 12.07 n; sales 54 lots. Cles- 
ing 10@12 higher. 

Friday, August 5, 1938—Close, old 


contracts: Sept., 10.92; Dee. 11.23@ 
11.24; Mar., 11.38@11.45; June, 1939, 
11.43 n; sales 142 lots. Closing 6@24 
higher. 

New contracts: Dee. 11.84; Mar, 
12.09 n: June, 12.29 n; sales 37 lots. 


Closing 22@23 higher. 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports of 
beef this week up to August 5, 1938: To 
the United Kingdom, 114,603 quarters; 
to the Continent, 37,822. Last week to 
the United Kingdom, 41,890 quarters; to 
the Contiment, 1,092. 
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JUNE MEAT COST AND YIELD 


Packers operating under federal in- 
spection paid more for livestock in June 
this year than the 5-year-average for 
June, but the cost was less than in June 
a year ago. Average price per hundred- 
weight was less in the case of all live- 
stock. Fewer cattle and calves were 
slaughtered than in June, 1937, but 
more hogs and lambs. When compared 
with the 5-year-June average, more cat- 
tle and lambs but fewer hogs and calves 
were killed in June this year. 

Total cost of livestock to packer for 
the month was $124,000,000. This com- 
pares with $136,000,000 last June and a 
5-year-June average of $108,000,000. 
Cost of the various classes of animals 
during June, with comparisons, was as 
follows: 

JUNE LIVESTOCK COSTS. 


\-yr.- 
June, 1938 June, 1937 June-av. 

Cattle . .855.000,000 $62,000,000 $45,000,000 

Calves 7.000, 000 & O00 OM) 6.000 000 

Hogs 54.000 G00 55,000 000 48,000,000 

Shee; 6.000.000 11,000,000 9,000,000 

Tots $125.000.000 $136,000.000 $108,000,000 


COMPARATIVE JUNE SLAUGHTER. 


5-yr.-June 

June, 1938. June, 1937 average. 

Cattle 816.000 40.000 TR9.000 
Calves 475. (000 579.000 2.000 
Hoge 2,533,000 2,110,000 3,013,000 


From this volume of slaughter and 
amount of money paid, packers’ meat 
volume was as follows: 


MEAT VOLUME COMPARED 


June, 1935 June, 1937 5-yr.-June 
lim lbe av.-lbe 
Beef 407) 06 000 397,000,000 390,000,000 
Vee 44.000) 000 60.000 009 52.000 000 
Pork 477,000,000 3469 000.000 529.000 000 
Lamb 56. 000.000 55.000 000 52,000,000 
Total. .1,000,000,000 1,002,000,000 1,004,000,000 


JULY CATTLE SITUATION 


Unusually high steer quality fea- 
tured the July cattle market at Chicago. 
Of the beef steers sold during the 
month 59.8 per cent graded prime and 


choice, 26.6 per cent good, 10.8 per cent 
medium and only 2.8 per cent common. 

For the fifth consecutive month prices 
moved upward, the average price of all 
beef steers being $10.71 and the top 
price $13.00, the highest top since Jan- 
uary when it reached $13.85. Average 
steer price for July was highest so far 
this year. A year ago the top price was 
$17.15 and the average $13.95. Aver- 
age price of fat cows and heifers dur- 
ing July at Chicago was $8.15 and of 
canners and cutters $4.80. Calves aver- 
aged $9.10. The average weight of all 
cattle was 964 lbs. and calves 138 lbs. 

Marketings of grass cattle were not 
large. Apparently cattle are held back 
because of plentiful supply of feeds, 
which may result in considerably heavier 
marketings later on. Calf receipts were 
small, the disposition being to hold both 
beef and dairy calves either for re- 
plenishing herds or for marketings as 
older cattle. 


HOG RECEIPTS AND PRICES 


Hog receipts at the 11 principal mar- 
kets of the country during July totaled 
932,000 head. This was nearly 300,000 
more than in July, 1937, but with that 
exception market receipts were the 
smallest for July in many years. For 
the seven months of 1938 receipts at 
these markets totaled 7,949,000 head, 
500,000 more than in the like period a 
year ago, 90,000 more than in 1935, but 
the third smallest in years. These totals 
do not include hogs marketed direct. 

At Chicago the average price of hogs, 
$8.60, was the second highest monthly 
average since the first of the year, and 
compared with $7.85 in December, 1937; 
$11.65 in July a year ago, and $9.70 
in July, 1936. Average weight, 284 lbs., 
was the heaviest for any month so far 
this year, and compared with 269 lbs. in 
July a year ago, 268 lbs. two years ago 
and 259 lbs. in July, 1935. 


HOG SLAUGHTER INCREASED 


Hog slaughter under federal inspec- 
tion at eight large centers during the 
four weeks ended July 29 totaled 852,- 
436 head. This compared with a slaugh- 
ter of 577,336 head at the same points 
in the similar period a year ago. 


HOG AVERAGE HEAVY 


Average price of hogs at five of the 
principal markets was _ considerably 
lower than the average of a year ago, 
but in most cases the average weight 
was much higher. Average weight and 
price at these markets was as follows: 





Av. weight. 
July, Av. price. 
1938. 1937. July, 
Ibs. 1938. 1937. 
oo errr 273 $8.60 $11.57 
Kansas City ........ 232 236 9.35 11.97 
Omaha 268 8.28 10.83 
B. Bt. Lowls...ccccectan 216 9.50 12.30 
St. Paul .......++.- 280 7.84 10.90 





At Denver the average weight for 
July was 238 lbs., compared with 224 
Ibs. in July, 1937; at St. Joseph it was 
234 lbs. against 230 lbs. a year ago; 
and at Wichita 223 lbs., against 217 
Ibs. in July, 1937. 


HOG WEIGHTS AND COSTS 


Average weight and cost of hogs at 
11 principal markets, June, 1938: 
June, 1938 May, 1938. June, 1937. 





Hy re} 4 re; g ve 

“i es es ss) 

ye va ; ae Pe} Ze 

b sé si & 6&2 
Chicago .-272 $8.52 $8.20 255 $11.04 
East St. Louis....228 8.81 8.13 213 11.33 
Kansas City. . 238 8.65 7.95 228 11.00 
Omaha -.279 8.22 7.74 255 10.49 
Sioux City cone Gas 7.71 259 10.55 
South St. Joseph. .233 8.59 7.89 223 10.97 
South St. Paul....301 7.95 7.71 267 10.48 
Cincinnati .-218 8.87 8.2 210 11.32 
Denver . Ss Ue 8.01 230 10.89 
Fort Worth... 208 8.45 7.07 195 10.58 
Wichita . ..-233 8.46 7.79 226 10.97 





THE VITAL LINK 


BETWEEN YOU AND 
ECONOMICAL BUYING 


KENNETT-MURRAY 
Livestock Buying Sewice 














Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 


























Heavy, durable 
duck—waterproofed 
or untreated, Protect 
against drippings or 
condensation, Send 
for free sample. 


BEMIS BRO. BAG CO. + ST. LOUIS - BROOKLYN 
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CORN BELT DIRECT TRADING 


(Reported by U. S. Bureau of Agricultural 
Economics.) 


Des Moines, Ia., August 4, 1938.—At 
20 concentration points and 10 packing 
plants in Iowa and Minnesota, direct 
receipts the first four days of the week 
were 17 per cent lighter than a week 
ago and about 42 per cent heavier than 
the same period a year ago. 

Week’s market was only moderately 
active. Prices Thursday on butcher 
hogs 180 lb. and up and sows were 
mostly 20@40c lower than the preced- 
ing Saturday. Most butchers 180 Ib. 
down. Unevenly 35@75c lower spots off 
more. Current prices, good and choice, 
180-220 lb., $9.10@9.25, strictly choice 
to $9.30 rather freely. 220-250 Ib., 
$8.85@9.10; 250-270 lb., $8.45@8.85; 
270-290 lb., $8.05@8.45; 290-350 Ilb., 
$7.40@8.05; 160-180 lb., $8.65@9.10; 
sows 350 lb. down, $7@7.45; 350-425 lb., 
$6.40@7.00; 425-550 lb., $5.75@6.40. 

Receipts at the Corn Belt concentra- 
tion points and meat plants week ended 
August 4, were as follows: 








This Last 

week. week. 
ae ee 13,900 18,800 
Saturday, July B0......cccccees 9,500 20,200 
Monday, August 1 ,300 30,000 
Temee, SOE B....cccccsnnde 14,700 12,400 
Wednesday, August 3........... 16,300 21,300 
Thursday, August 4............. 13,400 18,000 


CANADIAN LIVESTOCK PRICES 





STEERS. 
Week Same 
ended Last week 
Top Prices July 28. week. 1937 
cs credsnvendel $ 8.00 $ 7.50 $ 9.50 
Montreal 7.25 7.00 9.00 
Winnipeg 8.00 7.50 9.00 
Calgary .. 6.00 6.25 7.50 
eee 5.50 5.50 7.00 
Prince Albert .......... 4.50 5.10 5.50 
ee eee 5.10 5.00 7.50 
Saskatoon ........eee05 6.25 6.25 5.50 
Dt oncetuebeensates 6.25 7.00 ee 
VEAL CALVES. 

Ne: 50404840 meer st $ 8.50 
BMomtrea) .ncccccccccess 7.75 7.50 
WEE cc-0etcneweseee 7.00 6.50 
COlZALyY ..cccccscccccece 6.50 6.50 
MOMONOOR cc ccccveccese 5.50 5.50 
Prince Albert .......... 5.25 5.00 
Moose Jaw ........s000- 6.00 6.00 
BRGRACOON 2. ccccccvccece 6.00 6.00 
ROBIMA .occecscsecccses 6.50 7.00 





Ee $10.75 
Montreal (1) 12.2% 10.50 
Winnipeg (1) 12.15 9.75 
Calgary ....<e> 11.75 9.50 
Edmonton . 11.60 9.40 
Prince Albert 11.90 9.50 
Moose Jaw ...... 12.00 9.60 
Saskatoon . a 11.00 9.50 
Regina “os 12.10 12.00 


(1) Montreal and Winnipeg hogs sold on a ‘fed 
and watered’ basis. All others ‘off trucks." 


GOOD LAMBS. 


Toronto $10.00 $10.75 $10.50 
Montreal 8.00 9.00 8.50 
Winnipeg 8.25 8.50 8.15 
Calgary 7.40 8.00 7.50 
Edmonton 7.00 7.25 7.50 
Prince Albert 7.25 8.00 7.00 
Moose Jaw 7.0 8.0 7.00 
Saskatoon 7.25 8.00 7.25 
tegina 7.50 7.50 7 


CHICAGO PACKER PURCHASES 
Purchases of livestock at Chicago by 
principal packers for the first four days 
of this week totaled 23,764 cattle, 8,474 
calves, 36,261 hogs and 24,977 sheep. 


Week Ending August 6, 1938 





LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five leading Western markets, Thursday, August 4, 1938, as 
reported by the U. S. Bureau of Agricultural Economics: 


Hogs (Soft & oily not quoted), 








































CHICAGO, NAT. STK. YDS. OMAHA. KANS. CITY. ST. PAUL. 
BARROWS AND GILTS: 
Good-choice: 
to $ 8.25@ 9.00 $ 8.75@ 9.30 $ 8.60@ 9.10 $ 9.00@ 9.25 $ 8. 
160-180 Ibs. . 8.75@ 9.50 9.10@ 9.40 9.00@ 9.15 9.194 9.30 8 . 
180-200 Ibs. 9.60 9.30@ 9.40 9.10@ 9.25 9.154 9.30 9.20@ 9.40 
200-220 Ibs. 9.60 9.30@ 9.40 9.10@ 9.15 9.15@ 9.30 9.20@ 9.40 
220-250 Ibs. ; 9.60 9.25@ 9.40 8.90@ 9.15 9.00@ 9.30 8.90@ 9.40 
oo Fa 8.40@ 9.255 8.60@ 9.30 8.00@ 9.10 840@ 9.20 7.99@ 9.15 
PE Be. ee seeesseninths 7.90@ 8.50 8.10@ 8.65 7.50@ 8.10 8.00@ 8.55 7.40@ 8.15 
Medium: 
Se I. wennseeseeuebas DEE 606ccecees . maveuseune’ / gencenetes 8.25@ 8.75 
DPE B ctcennceecesenn DT ctiuskenie dmageteweink % . weemiedlened 8.50@ 9.20 
SE Sy. ceweceewesneses DIES. waisdaeene: “seeaberees (| adusepatle’ 8.65@ 9.20 
PACKING SOWS: . 
Good: 
SIME: necias sccaweeien 7.25@ 7.75 7.00@ 7.60 690@ 7.20 7.00@ 7.25 6.70@ 7.35 
oe 6.0@ 7.35 6.25@ 7.25 6.35@ 7.10 6.75@ 7.15 6.10@ 6.75 
425-550 Ibs. ... eeeeesees 6<10@ 665 600@ 650 590@ 6.50 625@ 7.00 5.85@ 6.15 
Medium, 275-550 Ibs..... ---. 5.75@ 6.65 5.85@ 6.75 ..... weve CUR UD anccascons 
SLAUGHTER PIGS: 
Good-choice, 100-140 Ibs.... T7.75@ 8.50 S.25@ 8.75 .......... APS er 8.23@ 8.75 
Medium, 100-140 Ibs........ 7.25@ 8.25 Ge Te. ‘wastcdadesca ~nceessnous) ‘eeenean 
Slaughter Cattle, Vealers, and Calves: 
STEERS, choice: 
Eee 10.90@11.25 10.00@11.00 9.75@11.00 10.25411.50 10.00@11.25 
PP BR. oneness eoeses 10.50@11.50 10.25@11.75 10.00@11.25 10.50@11.75 10.25@11.50 
SE. ann ccc enenens 10.50@11.75 10.50@11.75 10.25@11.50 10.50@12.00 10.50@11.75 
eer er soe 10.75@12.00 10.75@11.75 10.25@11.50 10.60@12.00 10.65@11.75 
STEERS, good: 
CC , 9.25@10.50 9.00@10.25 8.75@10.00 875@10.50 8.85@10.25 
Ce Ee. cccccccesacs 9.254 10.50 9.5 s 9.0@10.25 9. 00@10.50 9.04 10.50 
 - Saas 9.30@10.75 9.258 10.50 9.00@ 10.25 9.004 19.40 9.1547 10.85 
1300-1500 Ws. ...cccccccces 9.50@11.00 9.25@10.75 9.00@10.25 9.15@10.60 9.25@10.65 
STEERS, medium: 
. 7° Ee ee T.75@ 9.50 T.00@ 9.00 7.25@ 9.00 6.75@ 9.00 7.25@ 9.15 
errr 7.75@ 9.50 7.75@ 9.5 7.50@ 9.00 7.00@ 9.15 T7.50@ 9.25 
STEERS, common (plain): 
TEO-EIED TAR. cececocccccee 6.25@ 7.75 6.75@ 7.75 6.00@ 7.50 6.00@ 7.00 6.15@ 7.50 
STEERS AND HEIFERS: 
Choice, 550-750 Ibs......... 10.00@10.75_ § 9.50@10.50 9.75@10.75 9.75410.85 
Good, 550-750 Ibs........... 8.25@10.00 8.75@ 9.75 8§25@ 9.50 8§.50@ 9.75 8.25@10.00 
HEIFERS: 
Choice, 750-900 Ibs......... 10.00@11.25 9.50@10.50 9.75@10.T5 9.60@10.50 
Good, 750-900 Ibs secceee S.BOQK 8.25@ 9.50 8.50@ 9.75 8.25@ 9.75 
Medium, 550-900 Tbs. . 6. T5ea@ 5 8.25 6.25 &.™) 6.50@ 8.25 
Common (plain), 550-900 Ibs. 5.50@ 6.75 6.75 5.25@ 6.25 5.25@ 6.530 
COWS, all weights: 
CNSR wee escsecssceseevees T.25@ 8.00 . . . 
Cl in nwks ene hbk Sie’ 6.30@ 7.25 6.00@ T.00 6.25@ T.00 5.50@ 6.75 6.00@ 6.85 
WEOTTNMR  eeccccecccvcescccce 5.73@ 6.50 5.252 6.00 5.25@ 625 5.00@ 5.85 5.15@ 6.00 
Common (plain) ........... 5.00@ 5.75 4.75@ 5.25 5.00@ 5.25 4.35@ 5.00 4.60@ 5.15 
Low cutter and cutter...... 3.75@ 5.00 3.50@ 4.75 4.00@ 5.00 3.75@ 4.85 3.50@ 4.75 
BULLS, yearlings excluded: 
Good . 65082 7.25 63542 7.00 62542 7.00 62582 650 6.15@ 6.50 
Adin 6008 B85 S.TS@ 635 5.752 6.25 5.254 6.25 5.3 6.25 
Cutter and common (plain). 5.25@ 6.00 4.75@ 5.7% 5.00@ 5.7 4.50@ 5 4.75@ 5.50 
VEALERS (all weights) 
GRORCR ce vcccccccececcs 9.30@ 10.50 9.50 only S.30@ 9.50 8. 50@ 9.00 9. 50@ 10.50 
ee eee S.0@ 9.50 8.25@ 9.50 T.00@ S50 T.00@ 8.50 S.30@ 9.50 
Medium .. .. TM@ 800 TOES COE TTLO 64OE@T0O T.508@ 8.30 
Cull and common (plain). 5.30@ 7.50 4.50@ T.00 5.0@ 6.00 48N@ 600 5.0@ TW 
CALVES: 250-400 Ibs. : 
rr ee re T.00@ 8.00 TW@ 9.00 T.30@ 8.50 T.75@ 8.7 SW 2.00 
Good eo sa ee 7 6302 T.50 CNET CME 650 TTS T.00@ 3.00 
Medium ea = 5.302 650 5.502 630 5.5300 650 5.7542 6.50 6.008 T.00 
Common (plain) . 5.00@ 5.50 4.75@ 5.30 5.00@ 5.30 4.W@ 5.7 5.W@ 6.00 
Slaughter Lambs and Sheep: 
SPRING LAMBS 
GROROO  cccccevecce secenae SD Gee 8.00@ 8.30 T.7T3@ S15 S.00@ 8.25 She 8.40 
a esccecee GE Oa T.30@ 8.00 7.23 7.75 TWe §.00 TwWe S00 
Medium cnt T.B@ S15 BSE TTN CUED BME. 6TSe@ TH 
Common (platn) ‘ 6.00@ T.25 5.75@ 675 5.W@ 67S 5.W@ 6.T 6We@ 6.75 
YEARLING WETHERS (shorn) 
Good-choice : Q232T2H CORTO BMA T.O C6WEEW 6002 TH 
Medium ‘ oe K.DBE@ 650 SWE ECW 4275@ 57 SWE COW LBS 6w 
EWES (shorn) 
Qood-choice = 8.25@ 3.75 2’@ 3.35 8 @e@ 3M 3. Wea 3 3.We 3.50 
Common (plain) and medium 2.00@ 3.25 1.We 2.30 LT5@ 3.00 LWE 3.00 LwWe@ 3.00 
CHICAGO HIDE MOVEMENT Shipments of hides from Chicago 


Receipts of hides at Chicago for 
the week ended July 30, 1938, were 


1,639,000 lbs.; previous week 5,544,000 
Ibs.; same week last year, 3,953,000 Ibs. ; 
from January 1 to July 380 this year, 
188,688,000 Ibs.; 1987, 155,601,000 Ibs. 


for the week ended July 30, 1938, were 
4,549,000 lbs.; previous week, 5,467,000 
Ibs.; same week last year, 4,552,000 lbs. ; 
from January 1 to July 30 this year, 
27,958,000 lbs.; same period a year 
ago, 151,660,000. 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, July 30, 
1938, as reported to The National Provisioner: 





CHICAGO. 

Cattle. Hogs. Sheep.* 

Armour and Company....... 6,738 3,814 15,189 
Swift & + eed Danvaneaae 3,231 3,142 7,536 
WE OF Dibscsenvcvesicces 4,434 5,628 8,460 
G. H Wnaunend Dicanceses 1,525 nde wees 
eee 10,525 7,386 1,188 
GE dubedreceaaneseae ewan 8,842 20,783 8,305 
Western Packing Co., Inc., 1,456 hogs; Agar 


Packing Co., 3,974 hogs. 

Total: 35,295 cattle; 4,964 calves; 
22,263 sheep. 

Not including 507 cattle, 350 calves, 24,124 hogs 
and 18,415 sheep bought direct. 

*These figures include directs. 


46,183 hogs; 


KANSAS CITY. 














Cattle. Calves. Hogs. Sheep. 
Armour and Company 2,961 650 1,826 4,369 
Cudahy Pkg. Co..... 1,965 637 1,001 3,396 
Swift & Company... 2, 560 1,613 3,474 
Wilson & Co........ 2,086 688 1,082 3,150 
Indep. Pkg. Co...... wate eevee 368 eeee 
Kornblum Pkg. Co. 1,098 ee eses eeee 
BED cecconccesess . 5.940 342 «641,480 1,744 
EE paddocanawie 16,200 2,877 7,370 16,133 
Not including 16,391 hogs bought direct. 
OMAHA. 
Cattle and 

calves. Hogs. Sheep. 
Armour and Company....... 4,728 3,641 6,024 
— _eeages 3,750 2,568 385 
Swift & Gonpany ihknneeane 3,607 1,995 4,312 
SD sacsaneaavesocueveses eee» 7,119 11,431 
E. K. Corrigan & Co........ 1,438 eeme 
mm We MeO & Os. .ccccoce sobe 789 cece 
Kennett-Murray Co. ........ cece 830 eves 
ik Dh Sivccedcessveeves eves ad evce 

J. W. Murpby....... cccceve eee 55 . 
Cattle and calves: Eagle Pkg 39; Greater 
1 Geo. ae 31; Lewis 


: f Co. 77; Omaha 
Pkg. Co., 118: John Roth & Son, 116: South Omaha 
Pkg Co., 183; American Pkg. Co., 20; Lincoln 
Pke. Co., 300: Wilson & Co., 1,151. 
os geek 15,757 cattle and calves; 18,529 hogs and 
Not seen 65 cattle; 
sheep bought direct. 


EAST 8ST. LOUIS. 


4,648 hogs and 4,840 











Cattle. Calves. Hogs. Sheep. 

Armour and many 2,727 1,328 3,586 9,585 
Swift & ae he 2,913 1,918 3,621 6,786 
Hunter Pkg. Co.... 1,378 829 3,270 526 
Heil Pkg. Cc aan ese 1,991 eoce 
Erey Pkg. Co 2,439 ° 
Laclede Pkg. Co 1,497 ° 
Bielof Pkg. C 1,217 eove 
Shippers oe om 11,418 8,339 
GEREED cccccccccscecs 3,148 225 
BE. cansaadeds 17,823 32,187 25,461 





Not including 1,925 cattle, 4,912 calves, 20,624 
bogs and 5,987 sheep bought direct. 





8T. JOBEPH. 
Cattle. Calves. Hogs. Sheep. 
Swift & Company... 1,932 497 4,218 8,734 
Armour and Company y O78 514 4.146 3,880 
Otbers 1,368 22 6AK owen 
Total 5,878 1,083 9,012 12,614 


Not including 1,009 bogs bought direct. 


BIOUX CITY. 
Oattle. Calves. Hogs. Sheep. 
Oudaby Pkg. Co 1,821 116 3,882 3,218 
Armour and Company 1,556 105 3,810 1,405 
Swift & Company 1,406 v7 2,835 2,232 
Bbippere 2,110 2 53810 1,113 
Others 28 9 7 ‘ 
Total 7,222 329 15,244 8,068 
OXLAHOMA CITY. 
Cattle. Calves. Hogs. Sheep 
Armour and Company 2,549 523 1,215 2,167 
Wilson & Co -. 330 1,722 1,864 2,287 
Others 257 a 571 
Tote T7156 8265 42200 4,454 
Not including 51 cattle and 996 hogs bought 
Girect 
WICHITA. 
Cette Calves. Hoge. Sheep 
Cudaby Pkg Co 120 1083 1,157 4,085 
Dold Pig Co ele 55 B42 
Wiechite LD. B. Co 6 
Dunn Osetertag 146 
Fred W. Dold & Bone 2 20> 
Sunflower Pig. Co 41 126 
Pioneer Cattle (x oe 
Kom Vig. bY 
Keefe Vig. aw 
Tutels 2, Cee 1, leé&e 2428 6,086 


Not including le] boge bought direct 


Page 40 


DENVER. 





Cattle. Calves. Hogs. 

aomem and Suaee 736 125 «1,245 

Swift & _—_-- 5 92 1,241 

Cudahy Pkg. Co..... 6 33 903 

GE ccccdcsonees 2,170 376 = 1,100 

BOD ccccccccnsss 4,407 626 4,489 

FORT WORTH. 

Cattle. Calves. Hogs. 

Armour and Company 3, be 1,187 1,451 

Swift & Company.. - 8,134 2,506 1,615 

City Pkg. Co...... 80 363 

Blue Bennet Pkg. Co. 174 98 87 

H. Rosenthal Pkg. Co 95 16 8 

DONE cccccccesses 7,421 3,887 3,524 
8ST. PAUL. 

Cattle. Calves. Hogs. 


Armour and Company 2,802 
Swift & Company... 5,380 
Cudahy Pkg. Co....s. 1, ren 
Rifkin Pkg. eh 
United Pkg. Co.. 


Total ..... oeeeee 12,230 








9, 
3,936 15,496 
48 . 
24 cece 
245 eoee 


7,452 24,520 


43,452 


Sheep. 
2,504 
4,531 


2 
7,037 


Sheep. 
2,784 
10,781 
503 


14,068 





Not including 166 cattle; 306 calves; 2,328 hogs 


and 412 sheep bought direct. 





























MILWAUKEE. 
Cattle. Calves. Hogs. Sheep. 
Plankinton Pkg. Co. 1,766 2,103 6,124 1,331 
Armour and Company 577 = 1,031 coe eee 
N. Y. B. D. M. Co.. 37 anne eens cece 
139 41 29 iin 
798 926 32 258 
3,317 4,101 6,185 1,589 
INDIANAPOLIS. 
Cattle. Calves. Hogs. Sheep. 
Kingan & Co........ 1,350 518 8,267 3,495 
Armour and Company 829 216 ,822 eves 
Hilgemeier Bros... 7 wae 624 . 
Stempel BreS.ccccccs cose oe 117 ee 
Meier Pkg. Co...... 74 14 199 ecce 
Stark & Wetzel..... 107 48 254 eeee 
Wabnitz & Deters... 32 40 199 2 
Maass Hartman Co.. 24 14 cess cece 
Shippers .........+.. 2,757 2,009 15,503 5,556 
GEE  cccccescovcse 1,208 251 130 297 
WEED is ckcccoucee 6,388 38,110 27,115 9,350 
CINCINNATI. 
Cattle. Calves. Hogs. Sheep. 
S. W. Gall & Sons.. .... 41 e2ee 352 
E. Kabn’s Sons Co. 698 226 44,602 6,730 
aonees Packing Co. : 2 exve 206 eve 
. H. Meyer Pkg. Co. 2 esos § 6, 88 wens 
tm Schlachter....... 48 174 Cees 97 
J. & F. Schroth P. Co. 27 icon cee “eae 
J. F. Stegner Co.... 216 261 er 20 
DE. caceveccves 222 88 2,673 5,011 
GEE ovnccccesce +. 1,436 927 527 522 
WOO adcrcccesces 2,770 1,667 12,251 12,732 
Not i 668 cattle; 61 calves; 646 hoge and 
4,648 shee 
RECAPITULATION. 
CATTLE. 
Week oo. 
ended Prev. wee 
July 30. week. oor" 
CT. cctcnnwnsaee 31,398 29,605 
Kansas City 19,223 19,620 
Omaha® .. one - 5,72 15,22 12,521 
Pe Ge, OE co svnevene 17,323 19,967 21,406 
i PD ceeceveaveoens 5,378 4,707 5,266 
SE GE vcccccceese . toa 7,651 6,549 
Oklahoma City .... 7,15 5,534 6,317 
Dy. spaccdeddvnreens 2,696 3,249 2,630 
| aes 407 4,540 3,704 
Se ¢écncenes 12,230 12,250 12,348 
DO cscocceooece 3,317 3,249 4,078 
Indianapolis sorsoosecs Gane 6,352 5,846 
Cincinnati .. ee 2,958 2,957 
Ft. Worth .. stooecce Oe 7,374 eee 
Total Pe 144,560 143,679 132,877 
*Cattle and calves 
HOGS. 
Chicago . 46,183 40,257 86,929 
Kansas City os” Tae 7 3,656 
Omaba . . 18,529 8,717 
East St. Louis 42,1457 238 24,074 
St. Joseph - 9,012 9,202 3,802 
Rioux City . 15,844 14,581 9,207 
Oklahoma City 3,200 3,386 3,942 
Wichita 2,423 2,034 1,749 
Denver 4,489 4,934 2,75 
St. Paul A520 23, 645 14,912 
Milwaukee 6,155 5,444 4,602 
aes apepolis 27,115 80,519 18,410 
ncinpati 2,251 13,195 9,954 
¥ t. Worth -+» 8,524 2,946 - 
Total 212,482 20,224 141,647 
SHEEP 
Chicago 22,263 «26,852 10,568 
Kenses City 16,143 2, BAT 9,72) 
Omeba 15,721 29,647 24,918 
Kast St. Louis 25,461 26, 116 20,069 
St. Joseph 12,614 * 4: 8,774 
Sioux City 806 , 5,060 
Oklahoma City 4,465 4 644 2,627 











WR wesccee atecvenen 3,035 1,910 1,148 
RN diene od'hasat-amenn 43,452 32,997 36,665 
EE ntsaeeets-cawedien 14,068 6,82 5,503 
Orr 1,589 1,251 1,697 
REED cen cesiwace 350 54 7,151 
CE nicnececceewiee 12,732 7,762 13,774 
Pe ED Wanesiswecuus +» 7,037 138,014 eee 

WOE accovccvswesceses 195,977 198,636 148,534 





CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union Stock 
Yards for current and comparative periods: 























RECEIPTS. 
Cattle. Calves. Hogs. Sheep. 
Mon., July 25....... 13,083 1,820 15,354 7,471 
Tues., July 26...... 6,439 1,092 12,761 7,603 
ed., July 27.. » & 717 +#15,510 6,975 
Thurs., July 28..... 1,124 18,123 9,863 
Dig. SE Bvite sees - 1,370 339 10,017 4,098 
Sat., July 30....... 400 100 §=62,000 6,000 
Total this week..... 35,402 5,102 73,742 42,010 
Previous week .....31,486 6. 367 57,254 38,678 
WOR? GOD cscvcccees 30,470 6,268 46.679 45,202 
Two years ago...... 52,986 8,645 66,045 48,355 
SHIPMENTS. 
Cattle. Calves. Hogs. Sheep 
Mon., July 25....... 2,791 338 8 2,577 417 
Tues., July 26....... 2,434 301 = 1,469 22 
Wed., July 27...... = * 253 41,299 136 
Thurs., ay 4 WBccess 1,938 178 =1,729 
Pits GE Eicccvcces 607 100 1/389 573 
Sat., July WP cutee 100 eee 100 
Total this week..... 10,530 1,170 8,563 1,388 
Previous week 672 1,078 10,125 2,798 
Year ago ..... 504 8,917 609 
Two years ago.. 709 10,542 1,180 





JULY AND YEAR RECEIPTS. 


Receipts thus far this month and 1938 to date 
with comparisons: 








Year. 


—July ———— 

1938. 1937. 1938. 1937. 
Cattle ....c00. 138,836 120,090 1,078,654 1,083,925 
Calves ........ 23,757 26,646 196,955 227,967 
BED scccecses 265,455 213,057 2,372,259 2,272,737 
GREED cccccess 150,719 175, 189 1,478,105 1,419,433 


WEEKLY AVERAGE PRICE OF LIVESTOCK. 








Cattle. Hogs. Sheep. Lambs. 

Week ended a: ™. os 75 $ 8.45 1 $ 9.00 
Previous week 0.55 8.45 3.00 8.90 
37 in 40 11.85 3.75 10.85 
1936 8.10 9.90 2.75 9.45 
1935 ... 10.00 = 10 2 75 8.40 
TORO ccccccvccccceces 6.75 4.60 1.65 6.22 
TEED cccceece oaeienvese 6.00 4.30 2.10 7.25 
Avg., 1933-1937 . $9.05 $8.15 $2.60 $8.45 


SUPPLIES FOR CHICAGO PACKERS. 


Cattle Hogs. Sheep 
Week ended July 30...... 24,872 65,179 40,622 
Previous week ........+.+. 21,944 47,224 35,648 
a ere 23,015 388,251 43,160 
1986 .ncccccccsccces eoccoce 29,964 62,914 28,417 
MD best eneneevemndeneion 20, 9,02 38,740 
BEEN vewcccvtcvccevocereosw 48,145 53,664 47,210 

HOG RECEIPTS, WEIGHTS AND PRICES. 
Av. 
No. wt., — 


Prices— 
rec'd. Ibs. Top. AV. 


*Week ended July 30.. 73,700 284 $10.25 


Previous week ....... 57,254 286 10.25 8.45 
DE sirseccdvncessnes 46,679 270 13.20 11.85 
DEED vesrrregtccnesees 66,045 271 11.30 9.90 
BODO ccccecccccces ... 40,144 266 11.20 10.10 
DE $ntedcentepesoues 57,305 245 5.10 4.60 
BOSD ccccvcsccccescess 124,742 257 4.75 4.30 





Avg., 1983-1937 .... 67,000 261 $9.10 $8.15 
*Keceipts and average weight estimated. 
CHICAGO HOG SLAUGHTERS. 


Hog slaughters at Chicago under federal inspec- 
tion for week ending Friday, July 20, 1038: 


Weed OnGing Fale BW... ccvccccevesevccssvese 67,961 
PPOVIOUS WEEE oc ccocccccevcccccecceseseeoes 49,790 
De ED bode ccekeeus oedieevenesaveraeuere 48,579 
1936 KPC RROSORCE OAS RNa en Cakants Ke rebate 69,722 


CHICAGO HOG PURCHABES, 
Supplies of hogs purchased by Chicago packers 
and shippers week ended Thursday, Aug. 4, 1038: 


Week ended Prev. 

Aug. 4. week, 

Packers’ purchases . 40,000 38,695 
Direct to packers . 21,605 24,121 
Shippers’ purchases ; > 7,805 669 
Total 60,420 71,485 


Watch the Classified Advertisements 
page for bargains in equipment, 


The National Provisioner 
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SLAUGHTER REPORTS 


Special reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaughtered 
at 16 centers for the week ended July 30, 1938. 

















CATTLE. 
Week Cor. 
ended Prev. week, 
July 30. week. 1937. 
ND arti ceremonies 24,263 22,772 22,680 
PS acccecnweset 19,077 22,925 23,884 
ae: 15,672 14,942 12,662 
Pee BE... TARB ic cccccces 10,609 10,557 17,493 
a OO ee 5,667 5,015 5,354 
i. | "=r 5,439 5,911 4,872 
ET anc avceecusenxe 3,864 4,675 3,813 
aero 11,308 10,716 eaia:e 
Philadelphia ............ 1,906 1,656 1,753 
Indianapolis ............ 1,965 1,254 1,792 
New York & Jersey City. 8,083 7,866 8,069 
Oklahoma City* -- 10,472 8,022 9,901 
Ror 3,344 3,050 8.560 
SEE. - cevnebnauctaatiods 20% 4,630 3,552 
3 Ree 12,230 10,627 10,182 
DEE scevsesweeseae 3,265 3,188 3,691 
ree aontnmes 141,369 137,806 133,258 
*Cattle and calves. 
CD: sn cctvasscoecces 48,579 
Kansas City 8,777 
MEE. dss-snedbecancewas 8,109 
East St. Louis. 26,941 
St. Joseph 8,177 
Sioux City ... ne 6,839 
ree 2,904 
PE ED vc ccecweescens co Ul cae 
Philadelphia ....ccccccecs 11,439 8,913 
eee 9,906 2.887 
New York & Jersey City.. 33,959 23,353 
Oklahoma City .......... 4,246 4,215 
CRCIMEEE co vcvccscccecee 9,730 8,751 
MED 2%c000seedocesnvt 3,936 2,649 
 } aor 25,900 14,393 
WEIIWRGREO occ ccccecccese 6,087 4,550 
TOU 0066 ctdccnscdaesd 285,107 255,660 175,037 
SHEEP 
SD cnc ok ct aw so umeeue 89,490 35,492 
ee 16,133 20,847 
CGE 9055-4 vaceceseesese 21,296 22,290 
Ce enc wéneseo 16,672 18,893 
OO Re 12,614 15,315 
| a 6,945 4,449 
ee 3,035 1,910 
ED (6.0:¢:0: 000 b000% 7,037 13,014 
oo re 4,544 4,710 
ES 4,070 2,672 
New York & Jersey City. 67,896 57,698 
Geen. COEF sc cwccesee 4,454 3,634 
CEE ea cco vicccsieceee 12,074 6,834 
DEE Csin-eteness00kbewge 9,949 6,910 
<A 14,068 6,577 
BEUIWEURCO 2. cccsccccces 1,577 1,251 
WEE ne660 080 teneeneee 241,854 222,496 213,194 


RECEIPTS AT CHIEF CENTERS 
Week ended July 30, 1938: 


At 20 markets: Cattle. Hogs. Sheep 





Week ended July 30...... 190,000 290,000 278,000 
Previous week .......... 208,000 274,000 300,000 
1937 .194,000 193,000 263,000 
BUD 0:0:0¢.52960c0es0s ees 278,000 336,000 300,000 
BORE Scdevesseacuerescoss 158,000 192,000 299,000 
At 11 markets: Hogs 
ee, SD. BU  Biicisccccccudseectenesa 226,000 
BUOVIOES WOOK cecccccscceevccese . .215,000 
BEE Se ckoerenseqenteceeuevecoesdceenreetn 148,000 
BE oct hevedoenceccvetecenecens esececees 269,000 
EE 0occes eeeeveeeeceseneues cebceseese 162,000 
are eovececeseccceses ose + + 820,000 
SEED cccecocseese 0005060 00006000nee sees cere 
RUBS cccces peceeeeeeeescoegceseceesed $53,000 
At 7 markets Cattle. Hogs. Sheep 


135,000 196,000 161,000 


Week ended July 30.... 
° 186,000 178,000 159,000 


Previous week 





a = ; oe 0eee wee 187,000 
1986 .. sane ss 212,000 160,000 
1985 a “< . 111,000 s, 160,000 
1934 ... , 8T7,000 277,000 148,000 
1983 . ee . 155,000 840,000 192,000 
1932 . 128,000 806,000 210,000 


NEW YORK LIVESTOCK 
Receipts week ended July 30: 


Cattle. Calves. Hogs. Sheep 
Jersey City 4,008 0,146 3,080 27,102 
Central Union . 1,870 2,208 27 2od 
New York 71 2.050 18,756 2.801 


rotal ° 5,090 14,804 17,080 OT, 100 
Last week , S,71l4 LS.8STS 18,080 46,015 
Two Weeks ago 7.8606 17,005 17,422 40,001 


Week Ending August 6, 1938 


MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. S. Bureau 


of Agricultural Economics.) 


WESTERN DRESSED MEATS. 


NEW YORK. PHILA. BOSTON. 
STEERS, carcass Week ending July 30, 1938................ 8.414% 2,234 2,728 
Week previous ...... lain hee a eae ees 8,170% 2,586 2, 
GRD IOUS FORE Gi nc cwccccewcsevscvsccss 7,239 1,805 1,892 
COWS, carcass Week ending July 30, 1938................ 1,383 1,192 3,120 
I to thishgbadpencWeedes seoc et 1,157 1,339 3,025 
Same week year ago....... = RRR pie STE 1,856% 1,381 2,533 
BULLS, carcass Week ending July 30, 1938................ 332 578 32 
Week previous ........... ASSEN ee 2214 602 37 
Ne Wy Oe narecctccsevcecsteucs 394% 776 15 
VEAL, carcass Week ending July 30, 1938................. 10,581 1,875 7 
Week previous ........ Dente Seated -. 10,204 1,966 $53 
Same week year ago.............. ‘itil 7,866 1,431 889 
LAMB, carcass Week ending July 30, 1938...... ns ... 47,109 15,465 16,771 
ED ‘Sicudnwenecteesosess P . 40,531 14,643 17,723 
ee EB MN ie wnbonnnesecesectes 36,298 11,522 14,543 
MUTTON, carcass Week ending July 30, 1988.......... mer 2,051 219 962 
Week previous ......... Ra dameadnbadton ‘a 2,171 231 496 
Same week year ago............ et a 97. 113 287 
PORK CUTS, Ibs. Week ending July 30, 1938................ 1,845,295 286,825 207,452 
OD DOUUMND ose veectdesiesciececiatien 1,133,597 318,406 298,867 
eg ee 1,161,182 232,951 160,475 
BEEF CUTS, Ibs. Week ending July 30, 1938....... : con ee”) .  eeuece- | -*|> “aaeueee 
WE SE n4.05455080Ee0«00 esters Se:  wanecss © -Cheeune 
EE SIDE FU io wai kn hoc sbwenesncece a - .weedee 
LOCAL SLAUGHTERS. 
CATTLE, head Week ending July 30, 1938........... we 8,083 i 
WOES GONGIOE. o:nceecccnvanccccsve: ee 7,866 1,656 
Same week year ago............- Re oters 8,069 1,753 
CALVES, head Week ending July 30, 1938..... eds 14,216 2,703 
Welt QROUIIEE cc cescciccvssies aware - 16,641 3,014 
Same week year ago.............. eee se 2,974 
HOGS, head Week ending July 30, 1938. 34,390 11,439 
Ey SD easseeecnse cess . 29,089 11,139 
Same week year ago............ ; --. 23,837 8,913 
SHEEP, head Week ending July 30, 1938...... . - 67,896 4.544 
Week POOVIORS cccccccccccccvece mand a . 57,698 4,710 snaeaiee 
Same week year ago.............-. , on 69,7S4 ee eucean 





LIVESTOCK COST AND YIELD 


Average cost, yield and weight of 
livestock slaughtered under federal in- 
spection, June, 1938, with comparisons: 


June, 
June, June, 5-yr. 
1938. 1937. average. 
Average cost per 100 Ibs.: 
CQOSTRS. occcccccscsceces $7.32 $7.36 $8.26 
OOROR acncvececeeceeces 7.58 7.34 8.02 
BWI occccsccsecceseses 8.51 8.04 10.95 
Sheep and Lambs....... 7.77 7.37 9.95 
Average yields, per cent: 
GAGES cecvcccccecccvcse 53.96 54.7 52.80 
GCAIVES cccccccccencecese 36.44 57.35 57.69 
BORG: vciecncevcccccaces 75.10 75.67 75.10 
Sheep and lambs........ 48.22 7.97 48.97 
Oe aa 2.66 13.37 10.54 
Average live weight, lbs.: 
CRORES. 260060cuensaeees 914.61 921.59  S99.92 
CONUUR. sarancccavnccenwn 183.08 173.38 179.73 
BWI cccccccececseence 251.00 235.08 236.25 
Sheep and lambs........ 78.76 83.16 TS. 26 


Average live weight of steers mar- 
keted during June, 1938, was 950.14 
ibs. and the average cost per cwt. was 
$8.68. 


PACIFIC COAST LIVESTOCK 
Receipts five days ended July 29: 


Cattle. Calvea. Hogs. Sheep 


Los Angeles ....... 46382 1308 2.638 2,081 
San Francisco . . Lt 10S «68.04, 425 
Portland .. . 3,130 S50 3.3003. 725 


DIREOTS—Los Angeles: Cattle, 8 cars; calves, 4 
cars; hogs, OO cars; sheep, 60 cars. Saag Francisco 
Cattle, 160 head: calves, SO head; hogs, SOO bead; 
sheep, S75 head. Portland: Hoge, 481 head 


JUNE MEAT CONSUMPTION 


Federally-inspected meats available 
for consumption in June, 1938: 


BEEF AND VEAL. 


Total 
Consumption, Per capita, 
lbs. lds. 
June, 1938 Se2kce oneal 457,000,000 3.52 
Same, WHEE ccc cecccececes 491,000,000 3.80 
PORK (INC. LARD). 

Se, TE swncescescauad 487,000,000 3.74 
SN, SHO Shik cckiwnneien 456,000,000 3.52 
LAMB AND MUTTON. 

a, FED wuncuccccseces 56,000,000 8 
Taam, WHE ccccccas -+. 55,000,000 8 
TOTAL. 

Pee: BP x seancic . .. 1,000,000, 000 7.63 
SO, Te uxnnnscacnas 1, 002, 008, OUU 7.73 
LARD. 

June, 1938 .. 61,000,000 AT 
June, 1987 .. 52,000,000 2 


CATTLE AT AMERICAN ROYAL 


Cash prizes totaling $6,000 will be 
offered in the carlot cattle division at 
the American Royal Live Stock Show, to 
be held in Kansas City, October 15-22. 
Classifications include the three major 
breeds of beef catthe—Hereford, Short- 
horn and Angus, and cover both feeder 
and fat cattle. All entries in the carlot 
division will be judged on Saturday, 
October 15. Individual steer entries im 
the show will be judged by H. H. Kildee, 
lowa State College, who will also choose 
the grand champion. 
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Luxury 


Pullman loaves or 
small hams produced 
in sizes 02L-E, 1-0-E, 
02S-E, or 02G-E, may 
be inserted into 4%- 
inch High Stretch 
Casings by using our 
new Stuffer No. 2. 
Ask for particulars. 


European REPRESENTATIVES: 








Liver - Chicken 
Loaf Loaf Loaf 


Stuffer 


Made of Stain- 

less Steel with 

Cast Alumi- 
num Base 


Manufactured in two sizes. 


No. 1 for 334” casing 
No. 2 for 414” casing 


HAM BOILER CORPORATION 
OFFICE AND FACTORY: PORT CHESTER, N. Y. 


CHICAGO OFFICE: 332 S. MICHIGAN AVE. 


R. W. Bollans & Co., 6 Stanley St., 
pool & 12 Bow Lane, London—AUSTRALIAN AND New 
SENTATIVES: Gollin & Co., Pty. Ltd., Offices in Principal Cities—Canap1an 
Representatives: C. A. Pemberton & Co., Ltd., 189 Church St., 


ZEALAND REPRE- 


Toronto. 


Increase 


LOAF SALES 


| STUFFER 
shown enables placing of 
a Visking, or other type 
cellulose casing, around a 
loaf after cooking. Better 
keeping qualities, improved 
appearance, and perma- 
nent identification assured. 
Casing adheres to surface 
of loaf preventing mold or 
slime between wrapper and 
contents. 


Liver- 











BY MAC 


(THE MEAT MAN ) 








MANY manufacturers have 
found Mapleine improves 
the flavor and sales of their 
pork specialties. There’s 
only one way to find out 
what it will do for yours — 
that’s to try it. Do so at our 
expense. We'll send you a 
free, try-out bottle of Maple- 
ine and tested formulas. 
HAM LOAF. This old fa- 
vorite has new appeal when 
you add Mapleine to the sea- 
soning mixture. Mapleine 
has a natural affinity for pork 
products. Brings out the 
nutty flavor of ham. 





BOOST SUMMER SALES WITH 
THESE MAPLEINE SPECIALS 


(Il More If You Ask For Them) 


SUMMER SAUSAGE. Tone 
up the flavor of Summer Sau- 
sage with Mapleine. Try it 
in your own formula or ask 
for free, tested directions. 
MEAT LOAF. Here’s a sum- 
mer sales success. Just add 1 
ounce Mapleine—while mix- 
ing—to each 100 pounds of 
meat. Season and prepare as 
usual. 


FREE. 14 profit-making tested- 
in-use formulas, plus free try- 
out bottle of Mapleine. Write 
now. Crescent Mfg. Co., 665 
Dearborn St., Seattle, Wash. 


MAPLEINE 


a eee tee 


f 
| BRINGS OUT. NATURAL MEAT FLA VORS 
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CURING TABLETS 


“If you can count—you can’tgo wrong.” 
New, fast-dissolving tablets for curing 
meat . . . just another of STANGE’S 
exclusive products! No chance for 
error... you simply count. One tablet 
to every 50 pounds of meat. Write for 
samples. 


Wh. J. STANGE Co. 


2536-40 W. MONROE ST., CHICAGO 


Western Branches: 923 E. 3rd St., Los Angeles, 1250 
Sansome St., San Francisco. In Canada: J. H. Stafford 
Industries, Ltd., 24 Hayter St., Toronto, Ont. 
















The National Provisioner 
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™ DOWN the MEAT TRAIL 


Meat Packing 40 Years Ago 
(From The National Provisioner, Aug. 6, 1898.) 


Dr. D. E. Salmon, chief of the Bureau 
of Animal Industry, stated, on inquiry 
as to the advisability of slaughtering 
hogs when overheated, that “it is to the 
advantage of the packer as well as the 
consumer to have hogs and other ani- 
mals in as nearly their normal condi- 
tion as possible at the time of slaugh- 
ter.” 

Value of lard exported to Cuba from 
the United States in 1893, the year of 
greatest export to the island, was 
$4,023,917. Normally the island made 
its largest purchases of imported goods 
from Spain. 

The government’s demand for army 
supplies brought the canned goods trade 
into prominence in 1898. The canned 
goods industry had started in Baltimore 
50 years earlier. 

Western Meat Co., San Francisco, 
was awarded contract for supplying 
barreled beef and canned meats to the 
American troops in the Philippines. 

Jacob Dold & Co., Wichita, Kan., 
shipped a 22-car train to New York 
with product enroute to Europe, where 
it was to be distributed by Dold agents. 


Park, Blackwell & Co., Toronto, Can., 
expanded its plant to handle 1,000 hogs 
per day. 

Chicago stock yards had a distin- 
guished visitor when his royal highness 
Victor Emmanuel, prince of Savoy and 
count of Turin (now King Victor 
Emmanuel), was the guest of P. D. 
Armour. 

T. J. Connors, general superintendent 
of Armour and Company, was tendered 
a dinner in New York prior to his sail- 
ing for several months in Europe on 
business and vacation. 


Meat Packing 25 Years Ago 
Aug. 9, 

Livestock slaughter at the seven lead- 
ing packing centers during the first 
seven months of 1913 totaled 2,396,520 
cattle, 9,423,956 hogs and 4,988,004 
sheep and lambs. This was 27,841 
fewer cattle, 847,358 fewer hogs and 
146,490 fewer sheep than were slaugh- 
tered in the like period of 1912. Con- 
tinued shortage of livestock was ex- 
pected in trade circles. John T. Russell 
of Chicago, well-known retail leader, 
predicted no reduction in meat prices in 
five years. 


(From The National Provisioner, 1913.) 


On the protest of farmers and others 
over Dr. A. D. Melvin and Dr. E. C. 
Joss being sent to South America and 


Week Ending August 6, 1938 


Australia to study meat production con- 
ditions, Secretary of Agriculture Hous- 
ton stated that the primary object of 
sending these inspectors abroad was to 
make certain that the Department of 
Agriculture understood the conditions 
under which meat offered for entry into 
the United States was produced, slaugh- 
tered and packed. It was not their func- 
tion, he said, to either encourage or dis- 
courage the shipment of meat to the 
United States. Pending tariff changes 
were expected to encourage shipment of 
meat from these countries. 


Robert E. Conway, Armour and Com- 
pany, returning from Brazil, said the 
reason for the prosperous beef industry 
in that country and in the Argentine 
was the provision prohibiting the slaugh- 
ter of calves. In Brazil, he said, seven 
crops of alfalfa were cut annually, in- 
suring plenty of livestock feed. 


A steer which dressed slightly more 
than one ton was handled by the St. 
Louis Independent Packing Co., St. 
Louis, Mo. The animal was 8 years old 
and weighed 2,900 lbs. on the hoof. 


Chicago News of Today 


R. C. Pollock, gener&l manager, Na- 
tional Live Stock and Meat Board, will 
speak at the field day meeting of the 
Highland Hereford Breeders’ Associa- 
tion at Marfa, Tex., this weekend. 








Arthur Forster, treasurer, Fuhrman 
& Forster Co., has been vacationing at 
Delavan Lake, Wis. 


James A. Gallagher of San Antonio, 
Tex., was a visitor in Chicago during 
the week. 

One of the best-known figures in the 
dry sausage manufacturing field, George 
C. Carrothers, closed his career with 
Armour and Com- 
pany on July 30 
when he retired on 
pension. Entering 
the packing busi- 
ness 44 years ago, 
he joined Armour 
in 1912 when vari- 
ous units of the 
National Packing 
Co. were taken 
over. He has been 
general supervisor 
of dry sausage op- 


erations for Ar- 
mour for many 
a a years and has seen 


the company’s dry 
sausage business grow from almost 
nothing to a leading place in the indus- 
try. He was noted as a stickler for 
quality. 

Charles C. Pearson, of Andrew Cal- 
lender & Co., London, England, well- 
known to many packers throughout the 
United States, has announced his retire- 
ment, effective July 30, and the with- 
drawal of the 70-year old firm from the 
wholesale provision and meat field. Mr. 





PACKER SALES CONFERENCE BY LONG DISTANCE PHONE 
Getting busy in a sales drive on specialty items, Hormel executives conducted a unique 


nationwide sales conference covering 22 cities and 20,510 miles of line. 


Conducting 


the conference are Park Dougherty (right), manager Hormel’s Flavor-Sealed division, 
and W. D. Todd (left), sales manager of the division. 
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FOR THE BEST MATERIALS 
AT RIGHT PRICES ON MEAT 
COVERINGS OF ALL KINDS 


ask 





2 t) bi ( | MFG.CO. REQUEST 


~ 


SAMPLES 
FURNISHED ON 


TROY, NEW YORK 


or the following representatives — C. M. - 
Island City, N.Y. Joseph W. Gates, 131 W Onbnle nee cael Ot Lens 


Sti, Adrian, Michigan. J. Grosjean, P.O. Box 30 fal yoy 4 
> ryan reet, San Francisco, Califo 
Massachusetts Avenue, Cambridge, Mass. ee 





/ 











bio DETROIT?) 


ELECT THE BEST HOTEL FOR 
COMFORT * ECONOMY *LOCATION 


EACH ROOM WITH COMBINATION 
TUB AN 





THE BAR al [PJrore 


CADILLAC SQUARE AT BATES STREET 







F.C.ROGERS.INC. 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


BROKER 
PACKINGHOUSE 
PRODUCTS 


HARRY K. LAX, General Manager 
Member of New York Produce Exchange 
and Philadelphia Commercial Exchange 











— 


C. A. BURNETTE CO. 


Union Stock Yards Chicago, IIl. 


Dressed Hogs 














Dressed Beef 


Boneless Beef Cuts ¢ Sausage Material 














OLD PLANTATION SEASONINGS 


Its Flavor Sells Sausage 


BLENDED TO FIT YOUR PRODUCT—NATIONALLY USED 
IN-LEADING SAUSAGE PLANTS—SAMPLES ON REQUEST 
Exclusive MANUFACTURERS 


A. C. LEGG PACKING CO., Inc., BIRMINGHAM, ALA. 
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Pearson represented the British Gov- 
ernment in the United States during the 
war and was the chief speaker at the 
packers’ convention on one occasion. He 
has a wide circle of friends in the indus- 
try. 


Among Chicago meat industry and 
affiliated executives scheduled to speak 
at the National Association of Retail 
Meat Dealers convention, to be held at 
Milwaukee, Wis., from August 7 to 11, 
are president John Holmes, Swift & 
Company; Carl Mayer, vice president, 
Oscar Mayer & Co.; R. C. Pollock, gen- 
eral manager, National Livestock and 
Meat Board, and I. Barnard, vice presi- 
dent, Transparent Package Co. Other 
local packers will attend and some will 
have product exhibits at the convention. 


George W. Martin, vice president, 
John Morrell & Co., Chicago, has just 
returned from a month’s vacation in the 
woods of Wisconsin. 


William Richmond, of the staff of 
Lacy Lee, Inc., packinghouse products 
brokers, is making a vacation trip 
through the East. 


Countrywide News Notes 


A. L. Eviston is the new manager of 
the Cleveland plant of Swift & Com- 
pany, succeeding E. W. Phelps, made 
general manager at Kansas City. Mr. 
Eviston has been manager of the Swift 
plant at Harrison, N. J., since 1935. He 
entered the company’s service in 1913 
and was stationed successively at 
Kansas City, Chicago, Jersey City and 
Fort Worth. From 1931 to 1934 he was 
superintendent of the Fort Worth Pack- 
ing Co., and after a brief period in the 
office of John Holmes at Chicago was 
transferred to Harrison. 


J. S. McLean, president, Canada 
Packers Limited, sailed from Vancouver 
this week for Australia to attend the 
British Commonwealth Relations Con- 
ference. He will visit New Zealand, 
returning via India and the Mediter- 
ranean and spending some time in Eng- 
land. While in Vancouver he was pres- 
ent at the opening of the new Canada 
Packers plant there. 

George H. Davis, well known civic 
leader of Kansas City and president of 
the Chamber of Commerce of the United 
States, has been elected president of 
the American Royal Live Stock Show 
at Kansas City, succeeding James C. 
Swift, deceased, according to a recent 
announcement by W. H. Weeks, vice- 
president and general manager of the 
show, 

P. E, Petty is the new manager of 
the Swift & Company plant at Water- 
town, S. D. He graduated from Iowa 
State College in 1926 and was employed 
by Swift at Omaha as a _ standards 
checker. He 


was connected with the 
beef department at Chicago, Kansas 
City, St. Joseph and New York for a 


number of years and recently has been 
in beef grading at Chicago. 
Alfred Jelliman, well-known packing- 


Week Ending August 6, 1938 





CHECKING RESULTS 


Paul A. Dett, general manager, Armour 

and Company, Kansas City, keeps track 

of the daily figures. (Photo “Kansas Busi- 
ness.”’) 


house operator who is now superin- 
tendent of the Albert F. Goetze, Inc., 
plant at Baltimore, Md., is supervising 
construction of a three-story addition 
to the Goetze plant. For more than 20 
years Mr. Jelliman was superintendent 
of an Eastern meat packing unit, and 
upon resigning his duties there engaged 
in other activities. However, the lure 
of the meat industry was too great and 
he returned to it happier than ever. 


Valley Farmers Meat Packing Coop- 
erative Association has been formed by 
producers near Donna, Tex. The cor- 
poration will erect a packing plant to 
serve Donna and nearby communities. 
L. D. Martin is president. 


New municipal abattoir at Paris, Tex., 
was opened recently. Plant can handle 


50 head of livestock per day and has 
cooler capacity of 100 head. Paris was 
one of the first cities in the country to 
install a municipal abattoir. This was 
many years ago, and the new plant will 
replace the original. 


Manhattan Dressed Beef Co. is new 
name of Kansas Packing Co., Manhat- 
tan, Kan. The firm specializes in whole- 
sale dressed beef and pork. 


Home Sausage Co., San Francisco, 
Cal., has moved its plant to 1711 Divisa- 
dero st. 

H. B. Kinner has engaged in sausage 
business at 819 Walnut st., Milwaukee. 


New York News Notes 


Vice-president J. P. Spang, jr., and 
R. H. Gifford, head of the branch house 
sales department, Swift & Company, 
Chicago, were visitors to New York last 
week. 

H. Douglas, lamb department, Cudahy 
Packing Co., New York, is spending a 
few weeks at Bermuda. 

R. H. Neal, assistant district man- 
ager, Armour and Company, New York, 
is motoring throughout the East on his 
vacation. 


Miss Quindred Miller, secretary to 
general manager H. L. Skellinger, Wil- 
son & Co., New York, is vacationing at 
Shelter Island. 

George A. Mills, director, A. J. Mills 
& Co., Inc., New York, underwent an 
emergency appendectomy on August 1. 
Mr. Mills, a son of the president of the 
company, whose headquarters are in 
London, England, spent considerable 
time in New Zealand before coming to 
New York to handle the company’s 
American activities. Although here but 
a short period, he has made many 
friends in meat circles and has their 
good wishes for an early recovery from 
his illness. 





FROM PORK STORE TO MODERN SAUSAGE PLANT 


Friendly service and quality products have brought success to Martin Sperling, who 
started a one-man pork store 30 years ago in Brooklyn, N. Y., and now operates a 
sausage plant with 50 workers and doing a million dollar business annually. The 
illustration shows Mr. Sperling at the entrance of his retail shop, at the rear of which 
is his modern sausage factory. Top among the products processed at this plant are 


his “Aristocrat Ham-Lets,” 


which are smoked boneless butts in 


cellulose cas- 


ings. Mr. Sperling maintains a fleet of modern refrigerated motor trucks to distribute 
his products. Associated with him is Leo Ramer. 
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RETAILERS’ RESULTS 


(Continued from page 19.) 


A detailed analysis of expense then 
follows, showing for all stores that 
wages averaged 12.5% of sales; rent 
1.9%; heat, light, power, water, 
ice, 0.8% ; wrappings 1.0%; advertising 
0.9%; insurance 0.5%; depreciation 
0.9%; miscellaneous 2.0%. 


Next are given the average weekly 
sales per clerk, the figure for all stores 
being $297. The lowest for any one store 
was $179 and the highest $440. 


The next item shows the average sale 
transaction, which means the average 
amount sold to each customer at one 
sale. For all stores this was 78.0 cents. 


Rate of Turn Over 


Then the rates of stock turnover are 
shown, the avérage for all stores being 
43.4 times per year. This rate was com- 
puted by dividing the average monthly 
inventory of merchandise (at cost 
prices) into the cost of goods sold for 
the year. The average inventory for all 
stores was $992. Rates of turnover and 
average inventory are not shown in the 
smaller-range classification according to 
size, Groups A to G, because there were 
such great variations within some of the 
groups. 

The last data listed in the table are 
results per pound of merchandise sold. 
Averages for all stores were: Selling 
price 23.2 cents, cost price 17.6 cents, 
gross margin 5.6 cents, total expense 4.7 
cents, and net profit 0.9 cent per pound. 
Figures per pound are also shown for 
all stores with sales under $40,000 and 
those over $40,000, but not for the 
smaller-range classification because 
there were some stores without tonnage 
records. 

In the succeeding article the writer will 
present data covering the nine years, 1929 
to 1937, inclusive. It will prove interesting 
to observe the trends of the various operat- 
ing ratios over these nine years. 





NEWS OF THE RETAILERS 


Martin F. Weber and J. B. Thelen 
have engaged in the meat business at 
1424 Park st., Alameda, Cal. 


Frank Farina and Prnest Tasista 
have engaged in the meat business at 
2501 Irving st., San Francisco. 


Sam Ong has engaged in the meat 
business at 10823 Bancroft way, Oak- 
land, Cal. 

Karl Kohlet has opened a pork store 
and sausage kitchen at 3649 J st., Sac- 
ramento, Cal. 

E. J. Link has opened the Ontario 
Drive-In Market in Ontario, Ore. 

W. G. and Christ Shilaos have opened 
the Central Market in the Heywood 
bldg., Soap Lake, Ore. 

Reynolds & Dillon has purchased the 
meat business of Chestein Wynn, 9501 
Roosevelt way, Seattle. 

Walter Fowell has been succeeded in 
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WHOLESALE DRESSED MEAT PRICES 
Wholesale prices of Western dressed meats quoted by the U. S. Bureau of Agri- 


cultural Economics at Chicago and Eastern markets on August 4, 1938. 


Fresh Beef: CHICAGO 
STEERS, Choice’: 
400-500 Ibs. .. $16.50@18, 
J eas wseeee 16.50@18. 
PE. ceysesauedeeires'ed Sele 16.50@18. 
DOT. waren cek ess. --++ 16.50@18. 


STEERS, Good’: 
400-500 Ibs. ....... Perey err 14.50@ 16. 
IY. ov idicin a culb\ tsar aed abe 14.50@16. 
600-700 Ibs. ov oewwnncew- ee. ie 
700-800 Ibs. . 15.000 16. 
STEERS, Medium!: 
ME. dviakncwddeuw ons eeuee 13.00@14. 
PUN abc ceareacewdannede 13.50@ 15. 
STEERS, Common (Plain)?: 
SO Ey Revaaescdewesnsasw ks 11.00@ 13. 


COWS (all weights): 


SD sigedacrs Ws Cie me aca raceher op eerie ie 
DEE. S¢tgrieendes<easeheaias .. 11.50@12. 
MY Neeneedsseaiieveeens . 11.00@11. 


Common (plain) 10.00@ 11. 


Fresh Veal and Calf: 


VEAL (all weights)?: 
Choice 15.00@ 16 
Good .. ip eekecaeee 8 abet ea Ie 
Medium eeue ce .. 13.00@14. 
Common (plain) eicneees 





CALF (all weights)? *: 


CO acncecces eT TTT ee Te ee 
CED ateeeeeeensnéioes . 12.00@ 13. 
Medium ...... . 11.00@12 


Common (plain) 10.00€@ 11. 


Fresh Lamb and Mutton: 


SPRING LAMB, Choice: 
2 eee corsee 16.00@18. 
39-45 Ibs. ...... ance ... 16.00@18 
46-55 Ibs. . 16.00@ 18. 


SPRING LAMB, Good: 
W@ 16. 





SPRING LAMB, Medium: 





BEE WOES é vccccccccesecsovass 13.00@ 14 
SPRING LAMB, Common (Plain): 

Be WORD ino. oe ci sictcdecccnses 12.00@13 
YEARLING, All Weights: 

CY dredisn cece ciehesOeceeeew. Uaesinnead 

.. 12.00@ 14. 

Medium eiha.esiatw aoies 6 <9 0 

Common (plain) 2... cccscccccccce 10.00@11. 


MUTTON (Ewe), 70 Ibs. down: 
ee os eleeee! we 8.00@ 9 
Medium ....... i<xem, ee 8 
Common (plain) ........... -.. 6.00@ 7. 


Fresh Pork Cuts: 


LOINS: 
a, mene .. 19.504 21. 
10-12 Ibs. .. wa . 18.50@20 
12-15 Ibs. 5.50@ 16. 





1632 TA .....-sccccscccscccsss SOO 


SHOULDERS, Skinned, N. Y. Style: 


8-12 Ibe. . 14.50@15. 


PICNICS: 
6- 8 Ibs. 


BUTTS, Boston Style: 


4- & Ibs. . 18.0004 20 


SPARE RIBS: 


Half sheets - 11.00@12 


TRIMMINGS: 


SO hatniey dsccesnsewessved 8.00@ 8 


. 12.00@13. 


co ee 
. 14.004 16. 
14.00@ 16. 
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BOSTON. 


10@ 18.00 
.50@ 18.50 


16.00@ 17.50 
16.00@ 17.50 


14.00@ 16.00 


12.004 14.00 


11.50@12.50 
11.00@11.50 
10.00@ 11.00 


15.00@ 16.00 
14.004 15.00 
12.004 14.00 
11.00@ 12.00 


Wa 18.50 
DOG S50 
0G 18.50 


ond ot i 
a et Bea 


0018.00 
00@ 18.00 
1.50@ 17.50 


— a 
1-1 


5.00@ 16.50 


13.00@ 15.00 


14.00@ 15.00 
12.00@ 14.00 
11.00@ 12.00 


10.004 11.00 
9.00@ 10.00 
S.00@ 9.00 





18.00@ 19.00 
14.004 16.00 


16.50@ 17.00 


‘Includes heifers, 300-450 Ibe. and steers down to 300 Ibs. at Chicago. 
Chicago. "Includes sides at Boston and Philadelphia. 


NEW YORK. 


$18.00@ 18.50 
18.00@ 18.50 
18.00@ 19.00 
18.00@19.00 


15.50@ 18.00 
15.50@ 18.00 
16.00@ 18.00 
16.00@ 18.00 


13.00@ 15.50 
13.504 16.00 


12.004 13.00 


12.50@ 13.50 
11.50@ 12 
10.50@ 11.7 






15.50@ 17.00 
14.00@15.50 
12.50@ 14.00 
11.50@ 12.50 


13.00@ 14.00 
12.004 13.00 
11.004 12.00 


17.50@ 18.00 
17.504 18. 
17.00@ 18.00 


16.504 17.50 
16.00@ 17.00 
16.004 17.00 


14.004 16.04 


12.00@ 14.0 


14.004 15. 
12.004 14.00 
11.00€@ 12.00 


9.00@ 10.00 
8.00@ 9.00 
7.004 8.00 


21.004 
20.004 
18.004 20.00 
14.00@ 15.00 





16.00@ 17.50 


18.50@ 20.50 


$18.00@ 19.00 
18.00@ 19.00 


16.50@ 18.00 
16.50@ 18.00 


14.00@16.50 
14.00@ 16.50 


2.50@ 14.00 


11.00@12.00 


16.00@ 17.00 
14.00@ 16.00 
12.00@ 14.00 
11.00@12.00 


18.00@ 19.00 
18.00@ 19.00 
18.00@ 19.00 


17.00@ 18.00 
17.00@ 18.00 
17.00@ 18.00 


16.00@17.00 


14.00@ 16.00 


15.00@ 16.00 
14.00@15.00 
12.00@ 14.00 





21.00@ 22.00 
17.0@ 19.00 
15.00@ 16.50 


20,.00@ 21.00 


2“Skin on’? at New York and 





the meat and grocery business at 3829 
6th ave., Tacoma, Wash., by Freda 
Uhrich. 
Cole Comings has engaged in the meat 
business at Mt. Vernon, Wash. 
Embassy Meat Market, Inc., has been 


chartered in Seattle, by John P. Crane, 
William Fuss and M. Bulman. 


A meat department has been added to 


the Red Owl Store at Langdon, No. Dak. 


Max Dublinski will open a meat busi- 


ness at 2684 S. 9th pl., in Milwaukee. 
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Packed Under the Polish 
Government Inspection 





All Meat Products of Poland Are Marked 
**Madein Poland” or ‘‘Product of Poland’’ 














BEWARE OF IMITATIONS 





List of Polish Ham Importers | 


Ampol, Inc. 
380 Second Avenue 
New York, N. Y. 
Gramercy 5-5270 


Canada Packers, Inc. 
2 Broadway 
New York, N. Y. 
Bowling Green 9-0755 


J. S. Hoffman Company 
179-181 Franklin Street 
New York, N. Y. 
Walker 5-5800 
Illinois at Orleans Street 
Chicago, III. 
Superior 9300 


Huston and Milkowski, Inc. 


612 No. Michigan Avenue 
Chicago, III 
Superior 3604 





33-37 Williams Street 
New York, N. Y. 
Whitehall 3-5428 


Meyer and Lange 
434 Greenwich Street 
New York, N. Y. 
Walker 5-7735 


Polish Ham Import Co. 


1921-1951 E. Ferry Avenue 


Meat Import Company 


Plaza 5164 


San Trading Company, Inc. 


89 Broad Street 
New York, N. Y. 
Bowling Green 9-0580 


John Thallon and Co. 


8 Broadway 
New York, N. Y. 
Bowling Green 9-4867 























WEST 


CARROLLTON 


Safe 
Sanitary 
Economical 












GENUINE VEGETABLE 


PARCNHMENT~ 













Wrapper... 


Whether it is a wrapper for 
butter prints, liner for a tub or a 
gasket for milk cans a paper is 
needed that is insoluble and 
grease-proof. West Carrollton Gen- 
uine Vegetable Parchment is just 
that and gives complete protection. 


WEST CARROLLTON PARCHMENT CO. 


West Carrollton. Ohio 
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WHOLESALE FRESH MEATS 








Carcass Beef 
Week ended 
Prime native steers— Aug. 8, 1938. 
Pe gavdadecesdea 18 @18% 
i 2a -18 @18% 
DPE tscnnwesunetes 18 18% 
Good native steers— 
400- 600 @1T% 
- 800 @17T% 
800-1000 cats @17% 
Medium steers— 
400- 600 . between 144 @15% 
600- 800 . ..144%@15% 
BPG vecvoevevcssccs 144%@15 
Heifers, good, 400-600....16 @17 
Cows, 400-600 ...... --10 @12% 
Hind quarters, choic os @22 
Fore quarters, choice..... @l4 
Beef Cuts 
Steer loins, prime........ @35 
Steer loins, No. 1...... ° @33 
Steer loins, No. 2........ @30 
Steer short loins, prime.. @45 
Steer short loins, No. 1... @41 
Steer short loins, No. 2... a@3zt 
Steer loin ends (hips).... @26 
Steer loin ends, No. 2.... @25 
GOW TRS ccccccccccces. @20 
Cow short loins.......... @24 
Cow loin ends (hips)..... @lj 
Steer ribs, prime..... : @26 
Steer ribs, No: 1......... @2 
Steer ribs, No. 2......... @2 
Cow ribs, No. 2....... we 15 
Cow ribs, No. 8....... os 12 
Steer rounds, prime.. 20% 
Steer rounds, No. 1...... 20 
Steer rounds, ly ieee @19% 
Steer chucks, prime...... 4 
Steer chucks, No. 1...... 13% 
Steer chucks, No. 2...... 


Cow rounds . 
Cow chucks . 
Steer plates 








i 

Medium plates 9% 
Briskets, No. 1 13 
Steer navel ends......... 8% 
Cow navel ends.......... 8 
PUOG GROMES ccccccccsces 9% 
Hine shanks 2... .ccccccee 8 
Strip loins, No. 1, bnis... 65 
Strip loins, " 60 
Sirloin butts, Ne 30 
Sirloin butts, No. 23 
Beef tenderloins, 63 
Beef tenderloins, b ee 52 
Rump butts ............. @l4 
Flank steaks ........... 20 
Shoulder clods .......... 15% 
Hanging tenderloins ..... D215 
Insides, green, 6@8 lbs... 21 

Outsides, green, 5@6 Ibs. . 18 
Knuckles, green, 5@6 Ibs. 20 

Beef Products 
Brains (per Ib.)......... @7 
DEE weevesns ¢.8 
BONED coccccecces 220 
Sweetbreads ..... weaned @18 
Ox-tail, per Ib....... a @10 
Fresh tripe, plain. @10 
Fresh tripe, H. Wx Scans 11% 
BRUGEB cccccccccess ere 20 
ikieneve, ") See @ 9 
Veal 

Choice carcass .......... @16 
Good carcass @15 
Good saddles ........... @20 
Good racks ... @13 
Medium racks ........... @10 


Veal Products 





Brains, each @7 
Sweetbreads @33 
GE BEVGED cescccccveseue @40 
Lamb 
Choice lambs @18 
Medium lambs . inane @l7j 
Choice saddles .......... @22 
Medium saddles @20 
Choice fores @l4 
Medium fores @12 
Lamb fries, per Ib....... @31 
Lamb tongues, per Ib.... @16 
Lamb kidneys, per Ib.... @20 
Mutton 
SE CED. cc ncescceee 6 
BEG GOED ccccccccce 9 
Heavy saddles .......... > 8 
DE MEE éc6ceseceve @ll 
Heavy fores @ 4% 
Light fores .. 2 6 


Mutton legs ... 

SEE HEED cccccccceeee 10 
Mutton stew ............ @ 5 
Sheep tongues, per Ib.... @12% 
Sheep heads, each....... @10 
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Cor. week, 


1937. 


25% @26 
e228 @ 26 


24% @25 


24 
24 


4 @25 
%@ 25 


23% @24 


23 
23 
21 
14 


%@24 

4 @24 
@22% 
@15 
@33 
@19% 


@50 
@4i 
@42 
@6s 
@61 
@53 


@ll 


@ 9 
@35 
@30 


@23 








Fresh Pork, etc. 

Pork loins, 8@10 Ibs. av.. @22 @32 
Pienie shoulders ........ @15 @19% 
Skinned shoulders ....... 16 @21 
ED Knieeosesccnes 32 36 
SE SE ct escntersases 12 18 
Sk errr @ 9 @16 
PD WED. venecciseces @20 @27% 
Boneless butts, cellar 

trim, 2@4 ... naa @ 26 @30 
Hocks ...... ae oo 0e6un as @12 
ED dddveesicce ES as @1i2 
a ccencebane we @4 @i 
CO ae @ll1 @13 
RE ND cap0 60 cceees @12 @15% 
ME. ceanewowkewees @4 @ 
Kidneys, per lb. Aa iecane @ 9 @ 
Livers oeuae @i2 @i2 
Brains . e 9 @9 
Ears 3 @ 6 
Snouts . @ 5 @9 
Heads ™ @10 
CE cocarccctaces 5 @ 6 
Clear bellies, 14@16 Ibs............... @12% 
Clear bellies, 18@20 lbs. ° @12 
Rib bellies, 25@30 lbs.. @10% 
Fat backs, 10@12 lbs........... me @ 1% 
Se eee @ 8% 
ener panel OE re nt @ 9 
SOME DORE cvcccecceccevesese eesecceces @ 8% 


WHOLESALE SMOKED MEATS 


Fancy reg. hams, 14@16 lbs., parchment 








paper ... Saale 
= won. ment 
peeccenececceseunensepe 2025 26 
Standard one hams, 14@16 Ibs., * plain. -22% @23% 
Picnics, 4@8 Ibs., short shank, plain. . - 19K GN% 
Picnics, 4@8 lbs., long shank, ‘plain. ----18 @19 


Fancy bacon, 6@8 lbs. i parchment paper. 36% ou” 


Standard bacon, 6@8 Ibs., plain....... 
No. 1 beef sets, pA ys 
 t § Sore 46 48 
CG SEE Bc wcccccsctevecscewss 41 42 
Knuckles, 5@9 Ibs........csccccseess 41 42 
Cooked hams, choice, skin on, fatted.... 0 
Cooked hams, choice, skinless, fatted... 42% 
Cooked picnics, skin on, fatted......... 28% 
Cooked picnics, skinned, fatted........ ° 2 


BARRELED PORK AND BEEF 


Clear fat back pork: 










ED ener. chs 6s sncveddantuskacuee $16.50 

NG aan Codepneaed ane keeadeees 15.50 

rr ree 4.50 
BE ON eee weccccccccnccccceseseccucsecs 22.50 
DUGG DOD ccsrcccscccceosecsccesccecesee 24.00 
Clear plate pork, 25-35 pieces............... 17.00 
EY EE ob Sad 000684400404 che Temes Keeene 20.00 
Extra plate beef....... ecneeeese eocccccccce S100 
Wests Gest, SISTA, BOE. cc cvevecsccccccccces $16.00 
Lamb tongue, short cut, 200-lb. bb 65.00 
Regular tripe, 200-lb. bbl...... ‘ . 16.00 
Honeycomb tripe, 200-Ib. bbl............... 22.50 
Pocket honeycomb tripe, 200-lb. bbl......... 26.00 

F. 0. B. CHICAGO.) 

Regular pork trimmings................ 8 @ 8% 
Special lean pork trimmings 85%....... 14 @14% 
Extra lean pork trimmings 95%........ tie be 
Pork cheek meat (trimmed) 1%@12 
Pork hearts @ 7% 
Pork livers 10 
Native boneless bull meat (heavy 13 
CE EEE Steen Ores ts cceersenes sexes 11% 
I arvarasg G5 ke0.0!e: 0:4 bow ed ace maie @10% 
MOG CUMIN csccccccccevcvecccceses “Ke 9% 
Beef cheeks (trimmed)...............+.. 10 
Dressed canners, 350 Ibs. and ‘up Lauawed 8%@ 8% 
Dressed cutter cows, 400 lbs. and up.... @ 9 
Dr. bologna bulls, 600 Ibs. and up...... 94%@ 9% 


Pork tongues, canner trim, 8S. P....... @15% 


DOMESTIC SAUSAGE 


(Quotations cover fancy grades.) 


Pork sausage, in 1-lb. carton........... @25% 
Country style sausage, fresh in link: eae @20 
Country style sausage, fresh in bulk. @18 
Country style sausage, smoked.......... @23 
Frankfurters, in sheep casings.......... @25% 
Frankfurters, in hog casings............ @22 
Bologna in beef bungs, choice........... @19 
Bologna in beef middles, choice......... @19 
Liver sausage in beef rounds........... en% 
Liver sausage in hog bungs............. @19 
Smoked liver sausage in hog wane pieeees 24 
BD MOOD ooo. 9.0.0.0.0060becscecetensese 16 
New England luncheon specialty... kia eres @24 
Minced luncheon specialty, choice...... @19% 
Tongue sausage @27% 
Blood sausage .. @17% 
BOMSO cc cccccecs @li 
Polish sausage @24 








DRY SAUSAGE 





Cervelat, choice, in hog bungs.......... on 
Thuringer cervelat @21% 
| EE eee ee 2814 
eee 27% 
B. C. salami, choice. . : 37 
Milano, salami, choice in hog bun 36 
B. C. salami, new condition. os 22 
Frisses, choice, in hog middles. . ciennagee 34 
Genoa style salami, choice.............. 44 
Pepperoni itn aad GN iene er wae =: oer as ere 33 
Mortadella, new condition.......... 7 ea1% 
EE HAL Cetb eee enna saciaviewscaunas 46 
ee SN... 50s 000 ocenieeenee ee @35 
WE GED &b62ecccuwsccohacawswees @42% 
Prime steam, cash, Bd. Trade...... $ @8.60n 
Prime steam, loose, Bd. Trade...... @7.95n 
Refined lard, tierces, f.0.b. Chgo.... @ .10% 
Kettle rend., tierces, f.o.b. Chgo.... @ .11% 
Leaf, kettle rendered, tierces, 

ee eer @ .11% 
Neutral, tierces, f.o.b. a Raineces @ .10% 
Shortening, tierces, c.a.f........... @ .10% 
Extra oleo oil (in tierces).............. 94%@ 9% 
a ee OS er ere 8%@ 9 
Prime Glee GteGPIMe. ...cccccccccccscece 7%@ 8 

(Loose, basis Chicago.) 
Edible tallow, 1% acid, (f.0.b.)........ @ 7% 
os a 






Prime packers tallow, 3-4% 
No. 1 tallow, 10% f.f.a.. 

Special tallow ............ 
Choice white grease, = hog 
A-White grease, 4% acid 

B-White grease, maxim 5% 
Yellow grease, 18-20 f.f.a won 
a BS eee 45%@ 4% 


ANIMAL OILS 


(Basis Chicago.) 





Per Ib 
SS MD Ms vincecs nts ccaceedeoosoen 11% 
a a nin ccateie 66 wie eae eieee 10 
i eee 9% 
le Gh MEE een nccceveeceesis +eucnee 
0 ere eer ee ee 9 
ee Ue eee 
SS Sere errr 
chad pina -oo bial in x Viniae oeiaew ead ernie 


en 6in06:6.0'0:0:60'0.9:0s.e ssieteevesicenuas 
eS Serre ee ee HRS 2 
20° C. T. neatsfoot oil 
Pure neatsfoot oil. Z ‘. os 
Wile MUMNMIEEE CBR. oo. 55ccs cs cdacaccscaraces 
Extra neatsfoot oil..... 
ee rere 


VEGETABLE OILS 


Coyte cottonseed oil, = wan, f.o.b. 
Vee PORUD, DOCMINC icc ceccccescoses 7% 
White deodorized, in tbls, f.o.b. Chgo.. of 
1% 





Yellow, deodoriz SBS CFES ees eseeessee 
Soap stock, 50% f. f.a. f.0.b. mills..... 
Soybean oil, SOS eae s 
Corn oil, in tanks, f.o.b. 
Coconut oil, sellers’ tanks, f.o.b. . 
Refined in bblis., f.o.b. Chicago......... 


OLEOMARGARINE 


White domestic vegetable margarine... . 
White animal fat margarine, in 1 Ib. 
CED pecetenwedewesecn ee erecee cece 
Puff paste (water churned)............ @13 
Puff paste (milk churned)............. 


6598985 
C2OoOwmaroo- 
CRS KESE 


Pd 


(Continued on page 50.) 


PURE VINEGARS 
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PORK e VEAL ec LAMB 
CANNED FOODS 
HAMS ec BACON ec LARD e SAUSAGE 


We specialize in carlot beef sales 


JOHN MORRELL & CO. 


General Offices: OTTUMWA, IOWA 
Packing Plants: OTTUMWA, IOWA; SIOUX FALLS, SOUTH DAKOTA; TOPEKA, KANSAS 


nieanstideniemenialiieaeniienill 




















Philadelphia Scrapple a Specialty 


ata 32>) ohnJ.Felin&Co., nc. 





4142-60 Germantown Ave., Philadelphia, Pa. 
New York Branch: 407-09 West 13th St. 


HAMS - BACON - LARD - DELICATESSEN 








[ 





A ASL 

















THEE. KAHN’SSONSCo. 


CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 
NEW Peo mer PHILADELPHIA WASHINGTON BOSTON 
H. . C. Ford Clayton P.Lee P.G. Gray Co. 
437 we 13th Si St. 38N. Delaware Av. 1108 F.St.S.W. 148 State St. 

















Main Office and Packing Plant 
Austin, Minnesota 





















NATURE AND 
HUMAN SKILL 
combine to give 
Superb Quality 
in these imported 
canned Hams. 


Try a Case Today 


AMPOL, 


380 Second Ave., New York, N. g 








Wilmington Provision Company 
TOWER BRAND MEATS 


Slaughterers of Cattle, Hogs, 


Lambs and Calves 
. S. GOVERNMENT INSPECTION 

















WILMINGTON DELAWARE 





Arbogast & Bastian Company 


MEAT PACKERS and PROVISION DEALERS 
WHOLESALE SLAUGHTERERS OF 


CATTLE, HOGS, SHEEP AND CALVES 
U. S. GOVERNMENT INSPECTION ALLENTOWN, PA. 
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Chicago Markets 


(Continued from page 48.) 





CURING MATERIALS 


Nitrite of soda (Chgo. w'hse stock): 

In 425-Ib. bDbis., delivered......ccccccsees $ 8.75 
Saltpeter, less than ton lots: 

ND MINE coccc.ccccescnceesta 6.90 


> eae eer 7.90 

Medium crystals ..... 8.25 

_ «Qe rere 8.65 
Dbl. refd. gran. nitrate of Re eng ca 3.75 
Sait, per ton, in minimum car of 80,000 

Ibs. only, f.o.b. Chicago 

I. i ibe ws tees te bhvccnsbvebs 7.20 

I as raid eea at ee eme we aad en 9.70 

EY Sine canis 4.dtenid oohetweranwata 10.20 

SEE Secbubedeu 66 5 dahuu age sk aso 0's nearalae 6.80 
Sugar— 

Raw, 96 basis, f.o.b. New Orleans.... @2.75 
ROU GUNES, SS BONER. cc ccecosccesdece ane 

Standard gran., f.o.b. refiners (2%).. @4.30 
Packers’ curing sugar, 100 Ib. bags, 

-0.b. Reserve, La., less 2%.......... @4.00 
Packers, curing sugar, 250 lb. bags, 

f.o.b. Reserve, La., less 2%......... @3.90 
Dextrose, in car lots, ir Gtnwescéeesa< @3.86 


SAUSAGE CASINGS 


(F. 0. B. CHICAGO.) 


(Prices quoted to manufacturers of sausage.) 
Beef casings: 





Domestic rounds, 180 pack........ @.17 
Domestic rounds, 140 pack.. . @.28 
Export rounds, wide....... ; @.42 
Export rounds, medium @.27 
Export rounds, narrow. @.38 
SE ear @.06 
SEES Kescccecesseene @.04 
Sh Sea os a0.0-0 0 eae @.11 
rab bideee aneess-6.c @.08 
DED oc ccvensece @ .38 
Middles, select, wide, 2@2% in. @.55 
Middles, select, extra wide, 24% in. 

DE ¢teercenesneeuedeadeene @.70 

Dried bladders: 
12-15 in. wide, flat ‘ om aS 75 
10-12 in. wide, flat .65 
es SR cst caneeuseeueeeeae 35 
GS OER. WE, Bibs ccescccesesccecccoce « 25 
Hog casings: 

Pf rere oveo ae 
Narrow, oat ial, per 100 Lrg er 
Medium, regular ... - 1.55 
English, medium . - 1.35 
Wide, per 100 yds ‘ 1.20 
Extra wide, per 100 yds. -. 1.00 
Export bungs 25 
EQGO PENS BORER. 6006s ccc cccccce > ae 
Medium prime bungs..... seceeuden anne 
Small prime bungs ‘ .06 
i Cte oo wna ab wien a arest a 18 
POUND ccccdcccccecevsvesece -08 


SPICES 


(Basis Chicago, original bbls., bags or bales.) 


Whole. Ground. 





Per lb. Per Ib. 
Allspice, Prime : 7 18% 
Resifted 17% 19 
Chili Pepper 20% 
Chili Powder . ton 19% 
Cloves, Amboyna -» 30 
Madagascar .. 15% 8 
Zanzibar : isi 21% 
Ginger, Jamaica - 16% 18% 
African . jesse On 12 
Mace, Fancy Banda ‘ 61 66 
East India . racaces te 60 
Z.1.&W.!I Blend so 55 
Mustard Flour, Fane, ; 22% 
No. 1 en ee 15 
Nutmeg, ’ Fanc “y Banda. var ne 25 
East India escesecece cos oe 22 
E. 1. & W. 1. Blend ‘ © 2 17 
Paprika, Extra Fancy on 32 
Fancy ee 31 
Hungarian, Fancy nee 26 
Pepina Sweet Red Pepper. ee 26% 
Pimiexo (220-Ib. bbis.).... ‘ 25% 
Pepper, Cayenne ....... : oe 2 
Red Pepper, No. 1. _ 22 
Pepper, Black Aleppy We 10% 
Black Lampong eae 7 KG 
Black Tellicherry 10 11 
White Java Muntok 10% 12 
White Singapore 10 11% 
White Packers - 1 
SEEDS AND HERBS g..u.5 
for 
Whole. Sausage 
Caraway Seed , % 11 
Celery Seed, French 17 20 
Cominvus Seed 11% 14 
Coriander Moroceo Bleached “ 
Coriander Morocco Natural No. 1 74 wh 
Mustard Seed, Cal. Yellow vf 123 
Americar ‘ » 118 
Marjoram, Frenet 18 LO, 
Oregano 18% 16 
Sage, Dalmatian, Fancy By 10 
Dalmatian No. 1 s ws 
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ne OCC CLE COLO TTC hd 9.75@ 10. 60 


Se ME no gGeu odes waees esuhb.a-c 7.004 7. 25 
Cows, common and medium.......... 6.50@ 7.00 
Cows, low cutter to cutter............ 4.00@ 5.75 
Se, SE 5b oos Seaee san henwewwd 6.25@ 7.00 


LIVE CALVES 


GRONOE cecencesectcetas ..$ 9.50@ 10.00 
medium and good........... 8.00@ 9.00 


LIVE HOGS 


Vealers, 
Vealers, 


Hogs, good to choice, 170-185-lb...... $ 9.00@10.15 
BG, DOP GCSE Seancerescceerencss 9.25@ 9.30 
Lambs, spring, good and choice....... $ @ 9.25 
FEET @ 8.00 
SROCP, GOO Co CROMCO. 2. cccvccscsccce @ 4.00 
Sheep, common and medium.......... 2.00@ 3.00 
City Dressed. 
Ghatee, GOUITO, BOOP cccccccccscccess 19 @20% 
CHOCO, MATIUG,. THE. cece cescssccece 19 @20% 
Native, common to fair................ 18 @18% 
Western Dressed Beef. 
Native steers, 600@800 Ibs............. 18% @20 
Native choice yearlings, 440@600 Ibs... -18%6 20 
Good to choice heifers. @18 





Good to choice cows.... 16 @lj 

Common to fair cows...............- @15 

POON COUN Bla cc cccsseeccescceecs Ka 13% 
Western. 

Se rr 24. @27 

No. 2 ribs. Jésawene <n 24 

No. 3 ribs. ‘ ..19 @21 

No. 1 loins. : .. 40 @48 

No. 2 loins... ore, me | 

No. 3 loins. . one -24. @25 

No. 1 hinds and ribs..... 22 @23 

No. 2 hinds and ribs..... 21 @22 

ee Sa @i9 

No. 2 rounds. . ‘ @18 

No. 3 rounds. ..16 @I17 

No. 1 chucks. : 17 @18 

No. 2 chucks..... @16 

No. 3 chucks... , @i5 

eg ere aren Soe aes 


Rolls, reg. 6@ 8 lbs. av. 

tolls, reg. 446 Ibs. av. “ 
Tenderloins, 446 Ibs. av. 
Tenderloins, 5@6 Ibs. 





Shoulder clods 16 @18 
Good pa eos pedgeeean Sacer ne wae 16 @16% 
Medium . TWrasece avenue ---15 @15% 
Common 4 @15 
Spring lambs, good.............. eeee- 20 @21 
Spring lambs, good to medium. ----19 @20 
Spring lambs, medium........ 184%4@19 
one bawenduw as 3 10 @ill 
Sheep, medium ... .. 9 @lO 
Hogs, good and choice (90-140 Ibs., 
head on; leaf fat in)...........002- $14.50@15.00 

Pork loins, fresh, Western, 10@12 Ibs... @21 
Pork tenderloins, fresh............. @3A4 
Pork tenderloins, frozen............ @3i 
Shoulders, Western, 10@12 Ibs. av.. @igq 
Butts, boneless, Western............ @27 
eee, See WN, on c.cn esac soos @2) 
Hams, Western, fresh, 10@12 ‘Tbs. av a2 
Picnic hams, West. fresh, 6@8 lbs. av @is 
Pork trimmings, extra lean............ @i9 
Pork trimmings, regular 50% lean. @i2 
RORSOTTND scovecvveescenvereseseseooes @i3 





SMOKED MEATS 


8@10 Ibs. av. 
10@12 Ibs. av 


Regular hams 
Kegular hams, 








yh 26% 


Regular hams, 12@14 Ibs. av. 25 @26 
Skinned bams, 10@12 lbs. av. 27 @2s 
Skinned hams, 12@14 Ibs. av.. 27 @28 
Skinned bams, 16@15 Ibs. av 264, @27 
Skinned hams, 18@20 Ibs. av 26 @27 
Picnics, 4@6 We. av......... 21%@22 
Picnics, 6@8 Ibs. ay 2054, 21, 


City pickled bellies, 8@12 Ibs. av. 
Bacon, boneless, Western.... o° 27144 28) 


Bacon, boneless, city....... 644 275 
Kollettes, 8@10 lbs. av.. 22 @23 
Leef tongue, light ass 
seef tungue, heavy Gai 








FANCY MEATS 








Fresh steer tongues, untrimmed..... 16¢ a pound 
Fresh steer tongues, 1. c. trimmed... 28¢ a pound 
Sweetbreads, beef 30c a pound 
INS UMM <a: 6:4:6:010°e +:0:0:d01059 60 70c a pair 
Beef kidneys ....... 12¢ a pound 
Mutton kidneys 4c each 
EE an nc gt whos Cane es eawrebae 29¢ a pound 
ae l4c a pound 
Beef hanging tenders. 30c a pound 
Oe GE csnsnacswocneesess ohaus 12c a pair 


i Re ae eer ae ae $ 2.00 per cwt. 
Breast Fat rere ) 
adible Suet 3.75 per ewt. 
Inedible Suet 3.25 per ewt. 


GREEN CALFSKINS 


5-9 9%4- “12% 12%-14 14-18 18 up 
1 veals...14 5 2.30 2.55 
2 veals...13 2.10 2.25 


Prime No. 
Prime No. 








Buttermilk No. 1....11 2.00 ee 
Buttermilk No. 2....10 1.85 _ 
Branded grubby .... 7 1.15 1.30 
| gk ern 7 1.15 1.30 
BONES AND HOOFS 
Per ton, 
del'd basis 
Round shins, heavy......... pieretes eee $80.00 
li ght. a Seats sees 70.00 
Flat shins, heavy..... earets 70.00 
| ORE ROOD aE: 65.00 
Thighs, blades, buttock 47.50 
EY RE od eect dee be 75.00 
black and white ‘striped........... 40.00 





PRODUCE MARKETS 








BUTTER. 
Chicago. New York. 

Creamery (92 score)..... @25% @26% 
Creamery (90-91 score). ..22%4@24%4 251% @26 
Creamery firsts (88-89 

| PA err ere 224% @24% 23%4,@24%4 

EGGS 
PN MN ies: 0s0-0. 5 anon  )) 
Firsts, fresh 204 @21 @22 
ND adc ccaccssetan, obabbeseds @23%4 
LIVE POULTRY. 
i, ML oe 15 @20 
Springs .... ; 16 @17% 18 @21 
Broilers .... ‘ 13 @16 14 @20 
Old Roosters . ‘ 13 @13% @13% 
OND cccccs ver nk) ere 
ere 10 @16% 
Turkeys ..... ere 12 @16 
DRESSED POULTRY. 

Chickens, 25-35, fresh... @19 @20 
Chickens, 36-47, fresh.. 20% @z 22% 21 @23 
Chickens, 48/up, fresh. ..234%,@2 Tle 25 @29 
Fowls, 31-47, fresh....... j7%a@ 19% 18 @21 

pg SS “eee 20% @2 22 @23% 

60 and up, fresh....... a 23 % @2A 


BUTTER AT FIVE MARKETS 


Wholesale prices 92 score butter for week ended 
Thursday, July 28: 

“July - —— 
26. 27. 28. 





Chicago 2% 1% 2514 25% 
New York 26% 26% 26% 
Boston 2614 26% 26% 
Philade iphia 26% 26% 26% 
San Francisco . 26% 26% 26% 26% 26% 26% 
Wholesale prices carlots—fresh centralized—90 

score at Chicago 
36 6&6 0&2 0& @& @ 


Receipts of butter by cities (Ibs.—-Gross Wt.): 














This Last Since January ‘ _ 
week, week, 1938. 1937 
Chicago. 5,648,658 4,965,512 171,948,1 49 148,32 
New 
York. 4,855,108 3,900,650 168,203,654 141, ora 720 
Boston Us4 3,781 50,452,016 40, ,634 
Vhila 1,137,265 602,417 44,797,862 13/940, ‘780 


Total. 12,625,571 10,431,360 435,492,581 883,304,456 
we): 

Same day 

last year. 
), 682 
30,063 
4,896,830 
2,887,429 


49, 305,004 


movement (lbs Net. 
In Out On hand 
July 28. July 28 July 20. 
Chicago 1,052,265 409,189 52,503,660 
New ‘York. 624,378 117,480 24,113,087 
Boston 26,039 4,716,284 
Vhila 15,016 3,758,877 


Cold storage 








41,840 


Total 1,608,473 211,833 85,002,758 
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BEFORE , YOU 
off 


BUY 


nvestigate WHAT THESE PACKERS OFFER 


Ratls 


jrom the Land O'Qorn 
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BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 


Straight and Mixed Cars of Packing House Products 


THE RATH PACKING CO. WATERLOO, IOWA 











KINGANS RELIAB 


e BACON e LARD e SAUSAGE 
FH AANNED MEATS e OLEOMARGARINE 
CHEESE e BUTTER e EGGS e POULTRY 











A full line of Fresh Pork @ Beef @ Veal 
Mutton and Cured Pork Cuts 


‘Hides @ Digester Tankage 


KINGAN & CO. 


PORK AND BEEF PACKERS 
Main Plant, [ndianapolis Established 1845 























Hunter P acking Cunssaaggl 


East St. Louis, Illinois 


Straight and Mixed Cars 
of Beef and Provisions 





NEW YORK OFFICE 
410 W. 14th Street 





REPRESENTATIVES: 
Wm. G. Joyce, Boston 
F.C. Rogers, Inc., Philadelphia 




















. STAHL-MEYER, INC., NEW YORK, N. Y. 





FERRIS HICKORY SMOKED HAM and BACON 








Liberty 
Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.— PHILADELPHIA, PA, 




















/ 
Dot 


NIAGARA BRAND 


HAMS « BACON 


SHIPPERS OF STRAIGHT AND MIXED CARS OF 


BEEF-PORK-SAUSAGE- PROVISIONS 
BUFFALO - - WICHITA 











Selected 
Beef 
Cuts 


Choicest 
Sausage 


Material 


~*~ WHOLESALE MEATS » 





























PORK PRODUCTS—SINCE 1876 
The H. H. MEYER PACKING CO. 


Cincinnati, Ohio 
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Men Wanted 


Position Wanted 





Business Opportunities 





Salesman or Distributor 

Salesman er distributor to handle 
sausage seasonings on commission basis. 
Good opportunity for man contacting 
meat packers and sausage manufactur- 
ers. W-314, THE NATIONAL PRO- 
VISIONER, 300 Madison Ave., New 
York City. 





Manager, Superintendent 

Wanted, position as superintendent, large 
or medium complete plant; or manager-supt., 
medium or small plant. Thirty years’ ex- 
perience, all departments. Exceptionally well 
qualified on sausage, specialties, curing, smoked 
meats and all manufactured products. Best 
references. Go anywhere. Now on West Coast 
but experience largely in Middle West. W-315, 
THE NATIONAL PROVISIONER, 407 8S. 
Dearborn St.. Chicago, Ill. 





Position Wanted 








Executive Salesman 


Now available for meritorious proposition, 
executive salesman catering to sausage manu- 
facturers, beef wholesalers and wholesale 
grocers in New York and New Jersey. W-320, 
THE NATIONAL PROVISIONER, 300 Madi- 





son Ave., New York City. 
Accountant-Bookkeeper 
Available September 1, young. aggressive 


accountant - bookkeeper - office manager. Ten 
years’ practical experience in all phases of 
packinghouse office and clerical work, includ- 
ing installation of systems. Thoroughly com- 
petent. Age 33, single. W-321. THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago, IL 








Expert Sausagemaker with Security 


Sausagemaker, over 50 years old will 
connect with reliable firm as supervisor. 
Responsible for all work in manufactur- 
ing and preparing all kinds of imported 
and domestic sausages. Will furnish 
first-class references as well as $5,000 
to $10,000 security. Will also consider 
investment with reliable firm. Answer 
to: 

JOS. HOF 
4511 N. Hurley St. 
Philadelphia, Penna. 








Equipment for Sale 





Hungarian Salami Expert 
manufacturing Hungarian, Italian and 
American styles of superior quality, and 
who is producing by his own new ap- 
proved method a new, especially mild 
salami suitable for children and sick 
people, seeks financially strong partner 
to establish new factory. Or would con- 
sider selling his salami factory near 
Vienna, Austria, to Aryan immigrant; 
or exchanging of the Austrian factory 
for new foundation or exsisting factory, 
subject to legal approval. Address offers 


0: 
DOCTEUR HUGO KARVALY 


12 rue Paul Baudry 
Paris 8, France 


Plants for Sale 














Small Sausage Plant 


For sale, small sausage plant in Chi- 
cago doing retail and wholesale business 
based on quality. Fully equipped. Price 
reasonable. FS-312, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., 


| Chicago, Ill. 





Curing Foreman 


Position wanted by A-1 curing foreman 


familiar with all curing systems, including 
artery pumping and the short-time cure. 
Knows an Government requirements. 


Strictly sober and reliable. Excellent refer- 
ences. Would go South. W-319. THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago, Il. 





Casings Man 


Experienced casings man seeks position with 
reliable firm, large or small. Has had over 20 
years’ experience handling hog, beef and sheep 


easings, including cleaning and processing. 
Willing te go anywhere. W-307. THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn 


St., Chicago, 111. 





Sausage Expert 


wants to hear from sausage manufacturer in 
small city who can use services of expert sau- 
sagemaker and manager. Can make quality 
products, install cost system and build up a 
run-down business. Finest references. Object, 
share in the business. W-311. THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago, 
Ti. 





Mr. Packer! 


Are you interested in getting results? Thor- 
oughly experienced branch-house manager and 
director of car route sales with unusual record 
is now available. Can organize large or small 
sales department for greatest efficiency. Will 
accept moderate salary until results proven. 
Free to go anywhere. W-309. THE NATIONAL 
ates 407 S. Dearborn St., Chicago, 





Sausage Foreman 

Now available. high-grade directing and 
working sausage foreman with many years’ 
experience in independent and large packing 
plants. Thoroughly familiar with costs and 
expert in handling help. W-298, THE NA- 
TIONAL PROVISIONER, 407 So. Dearborn 
St., Chicago, Il. 
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The Bunn Tying Machine 


is used very generally by packers for 
tying sausage boxes, bacon squares, 
picnics, butts, ete. Ties 20-30 packages 
per minute. Saves twine. Write for our 
10-day free trial offer. B. H. Bunn Co., 
7609 Vincennes Ave., Chicago, III. 





Grinder Plates and Knives 


C.D. reversible plates, O.K. knives with 
changeable blades, and C.D. TRIUMPH knives 
with changeable blades are used throughout 
the meat packing and sausage manufacturing 
field! They last longer, work better, and are 
standard equipment for all grinders. The C.D. 
is the most scientific meat grinding equipment. 
Plates will not erack, break or chip at cutting 
edges, knives are self-sharpening. 

We also carry in stock feed worms, studs, 
rings, all types of solid knives, silent cutter 
knives, sausage linking gauges, ete. 

All C.D. and O.K. equipment is designed and 
perfected under direct supervision of The Old 
Timer. Charles W. Dieckmann. Write for prices ! 


SPECIALTY MFRS. SALES CoO. 
2021 Grace St., Chicago, Il. 





Guaranteed Good Rebuilt Equip. 


2- 500 ton Hydraulic Curb Presses; 2 Me- 
chanical Mfg. Co. Double-Arm Meat Mixers; 
| 1 Allbright Nell 2% ft. x 5-ft. Jacketed Dryer; 
8 Anderson No. 1 Oil Expellers with 15-HP, 
AC motors; 1- 500 ton Hydraulic Curb Press; 
1 Hottmann 1000-lb. twin-screw mixer; two 
4-ft. x 9-ft. Mechanical Mfg. Co. Lard Rolls; 
2 Jay-Bee Hammer Mills, No. 2, No. 3 for 
Cracklings; one 24-in. x 20-in. Type “B” Jef- 
frey Hammer Mill; 1 No. 1 CV M & M Hog: 





3 Bartlett & Snow Jacketed Tankage Dryers 
| 10’ dia.; 1 “Boss” No. 166 Meat Chopper; 1 
| “Buffalo” No, 23 Silent Cutter. 
| Seng for Consolidated News listing hun- 
| dreds of other values in: Cutters, Melters, 
| Rendering Tanks, Kettles, Grinders, Cookers, 
| Hydraulic Presses, Pumps, etc. We buy and 
| sell from a single item to a complete plant. 
CONSOLIDATED PRODUCTS CO., foe. 
14-19 Park Row, New York City 











Will Sell or Lease 


Modern packing plant in southeastern Penn- 
sylvania on main highway to New York City, 
Philadelphia, Baltimore and Washington. 
Large coolers, tracking and otherwise fully 
equipped. Excellent location for anyone inter- 
ested in eastern manufacturing distribution. 
FS-316, THE NATIONAL PROVISIONER, 
300 Madison Ave., New York City. 


Small Packinghouse 


For sale, small packinghouse complete with 
new fixtures and trucks. Also a good retail 
store doing good retail and wholesale business 
in town of over 300,000 population. Owner in 
business last 30 years and wishes to retire. 
FS-317. THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago, Tl. 








Rendering Plant 


For sale, up-to-date rendering plant, 
3 Laabs cookers, full line machinery 
and 6 trucks. Warehouses on trackage. 
Year around business. Write, FS-318, 
THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago, Il. 


a aneneennenenenneenseenseiiemeninaneneennammnnnell 


SELL 
Surplus Equipment 


The classified columns of THE 
NATIONAL PROVISIONER offer a 
quick, resultful method of selling 
equipment you no longer need at 
negligible cost. Turn space-wast- 
ing old equipment into cash. List 
the items = wish to dispose of 
and send them in. THE NATIONAL 
PROVISIONER classified columns 
will find a buyer for them. 
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THE 


CASING HOUSE 


Bearn. Levis Co., inc. 


ESTABLISHED 1682 


CHICAGO 
AUSTRALIA 


LONDON 
WELLINGTON 


MEW YORK 
BUENOS AIRES 


PATENT CASING COMPANY 


Manufacturers of 


PATENT SEWED CASINGS 


MADE UNDER SOL MAY METHODS 


617-23 West 24th Place Chicago, Illinois 





To Sell Your Hog Casings 
in Great Britain 


communicate with 


STOKES é& DALTON, LTD. 
Leeds 9 ENGLAND 











THE CUDAHY PACKING CO. 


PRODUCERS, IMPORTERS AND EXPORTERS OF 


Sausage Casings 


221 NORTH LA SALLE STREET CHICAGO, U.S.A. 








GEO. H. JACKLE | 


Broker | 


Offerings Wanted of: 
Tankage, Blood, Bones, Cracklings, Hoofs 


New York City 





405 Lexington Ave. 


























Temperature Control PLUS Humidity Control 
Air Circulation PLUS Air Purity... 


Carrier 


AIR CONDITIONED 


Refrigeration 





CARRIER CORPORATION, Syracuse, N. Y. 


























Week Ending August 6, 1938 


A Real Business Builder 


O.R.B. 
CANNED HAM 


Imported from Poland 


ECONOMICAL 
FLAVORFUL 


Exclusively Imported by 


J.$. HOFFMAN CO. 


CHICAGO, ILL. NEW YORK, N. Y. 











THE 
(orona Zhe) 


ORAS 


Known not only in St. Lou ste 
bul throughout America as 
the gathering place of smart 
people, this hote! excels in 
cuisine, unobtrusive service 
and luxurious surroundings 


Rates from $3.00 


a Le ro } 
(Coroniad 


4 Famous Restaurants 


——=—= 








The executives and other personnel of the com- 
panies in this list take a heavy load off your shoul- 
ders. They are the ones who worry about and study 
and test—design and redesi i 





plies and services necessary for the everyday op 
tion of your business. If they didn't do these things 


you'd have to have men on your payroll who could, 
and other men who could fabricate, prepare and 
put into operation what these firms make available 
to you at a very much lower cost. Watch their 
advertising for the latest developments in time-and- 
money savers. It will be time well spent. 


| DM Mant rin s+ Mamber Aut ave Crees and Anco Bann Pp, In.) 





Afral Corporation 
Allbright-Nell Co 
ERP a oaes ene eee 49 
Arbogast & Bastian Co 
Armour & Company 


Third Cover 


Barlum Hotel 
Bemis Bro. Bag Co 
Burnette Co., C. A 


Callahan and Co., A. P 
Carrier Corporation 
Chili Products Corp 
Cincinnati Butchers’ Supply Corp... 
Cork Import Corp 
Coronado Hotel 
Crescent Mfg. Co 
Cudahy Packing Co 


| 


Dairymen’s League Coop. Assoc..... 
Dold Packing Co., Jacob 


Fearn Laboratories, Inc 
Felin, John J. & Co., Ine 
Ford Motor Co 


Great Lakes Stamp & Mfg. Co 
Griffith Laboratories, The 


Ham Boiler Corporation 
Hanache, Jean 
Hoffman, J. 8. Co 
Hormel & Co., Geo. A 
Hunter Packing Co 


Jackle, Geo. H 
Jamison Cold Storage Door Co 


Kahn’s Sons Co., E 
Kennett-Murray & Co 
Kingan & Co 


Bes eeee bees #8 HOS 


While every precaution is laken to insure acc 





Legg Packing Co., Inc., A. C........ 44 
nevi.& Co. ine. Bort... 0.62. sees 53 
Manaster, Harry & Bro............. 51 
Mayer & Sous Co. Bud... ccccese 7 
pO eS): 38 
Meat Packers Union of Poland...... 47 
Meyer, H. H. Packing Co........... 51 
po || 32 
Morrell & Co., JORR. ... «2... ccc 49 
North Carolina, State of........... 6 
Oakite Products, Inc... ........565. 30 
Omaha Packing Co........ Fourth Cover 
Packers & Renderers Machy........ 32 
Patent Casing Company............ 53 
Peters Machinery Co............... 30 
Powers Regulator Company........ 23 
Preservaline Mfg. Co............... 28 
Pure Carbonic Incorporated........ 3 
Rath Packing Company............ 51 
UE AO ee. os hc bbe edsioumds 44 
Smith’s Sons Co., John E..Second Cover 
EEE, TIE. 6 ci cece ccsceces 51 
stange Co., Wm..d...... 0666 pcb eves an 42 


Stedman’s Foundry & Machine Wks.. 32 
Stevenson Cold Storage Door Co..... 22 


Stokes & Dalton, Ltd............... 53 
Sutherland Paper Co............... 24 
‘Ens Pee CO. ..6 5s. ce ici ce 5 
United Steel & Wire Co............. 26 
Wore @ wome. Be. F. Gio. ccc es ccs de 51 
West Carrollton Parchment Co...... 47 
Wilmington Provision Co........... 49 
Wynantskill Mfg. Co............... 44 


we cannol guarantee against the possitility of a change or omission in this index. 
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PROVIDES BALANCED CEL-U-RATION 


Cel-U-rated lard and compounds retain their fluffy white appearance even when 






exposed to summer temperatures. Balanced Cel-U-ration is a feature of ANCO 
Harrington Measuring Fillers, which eliminates lumps, produces an even distribution 
of air, and assures no discoloration of the products. There is an ANCO Harrington 
Measuring Filler for every container requirement. Each machine is made to 
accurately measure and fill semi-liquids into a large range of package sizes. Let 


us tell you how you can eliminate over weight losses and under weight complaints. 


WRITE FOR FILLER CATALOG NO. 44 


THE ALLBRIGHT-NELL CO. 


Eastern Office: 5323 S. Western Boulevard, Western Office: 
117 Liberty Street P 111 Sutter Street 
New York, N. Y. Chicago, Ill. San Francisco, Calif. 











COMPLETE LINE 


ESTABLISHED 
REPUTATION 


AMPLE PROFIT 
MARGIN 


PROVED QUALITY 


MADE BY A COMPANY 
CATERING TO 
MEAT PACKERS AND JOBBERS 


ERE’S a line of Dry Sausage built especially to meet 
your need for quality product’ that can be sold 
profitably. The Circle U line is known throughout 

the country for its uniform high quality. It is fine enough 
to hold the most discriminating trade, and, quality con- 
sidered, is always priced to enable you to sell profitably. 
And, of course, we especially cater to meat packers and 
jobbers. 


There’s a kind of dry sausage for every taste and na- 
tionality. Check your requirements, and write for prices 
and details today! 


Holsteiner Cervelat Goteborg Thuringer 


Salami Farmer Genoa Salami Peperoni 


Capicolli Cooked Salami Italian Style Butts 








